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as freendly to foods 


/o\saorpamstaneg so geologists tell us, is the most abundant of all the 
metallic elements found in the earth’s crust. In fact, approximately 
8% of the surface layer of the earth is aluminum, while only about 
5% is iron. Thus, it is easy to understand why aluminum plays such 
an important part in the lives of the human race. 

Yes, aluminum is friendly to food. Scientists tell us that it forms 
a part of practically all food we eat, even drinking water. It is found, 
in minute quantities, in such common foods as potatoes, oranges, 

; apples, meats and milk, to name only a few. 


And so, you see, your daily diet includes a certain amount of 


aluminum along with the other essential mineral elements such as 
| iron, calcium, magnesium and phosphorus. 

Aluminum, then, is the most nearly ideal among all the materials 
which are practical for the manufacture of cooking utensils. Like 


china or glass it does not affect food color, flavor or wholesomeness. 
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| Your New Method Utensils are 


unsurpassed for 


@ ALUMILITE FINISH DOME @® STRAIGHT SIDES—Provide 
COVER—Resistant to steam stain- greater cooking-efficiency as well as 
ing. Gives added cooking space. enhancing the design. 
Provides a pleasing contrast to the 
brightly polished finish of the pan. @ ROUND EASY-CLEAN COR- 
NERS — Enable you to clean the 

@ COOL BAKELITE KNOB inside of a New Method pan in a 
—Large enough so your fingers can _jiffy. 
really get hold of it. 

| © BROAD FLAT BOTTOM — gives 
@ LAMB WEDGE-LOCK greater cooking efficiency. 
HANDLE—An exclusive patented 
Wear-Ever feature. Scientifically de- @ THICK METAL SIDES AND 
signed to fit the hand. Assures safe, BOTTOM — provide excellent heat 


easy handling. (See detailed descrip- conductivity, enable you to cook 
tion of its revolutionary design on the New Method way, without 
the next page.) added water. 


° Braze-welded 


| handle attachment 
Makes this the easiest-to-clean 
pan you've ever used. Provides a 
smooth, gently rounded area 
where the handle joins the pan. 
Eliminates hard-to-clean ridges, 
rivets and crevices. 


© HANDLE LOCKS IN POSITION 
—Can never turn annoyingly in 
your hand; always stays rigid. 


have the revolutionary 


~~~ LAMB WEDGE-LOCK HANDLE 


You'll appreciate these advantages 


1. The Lamb Wedge-Lock Handle can’t slip, roll or 
slide in the hand 

2. Makes hot, food-laden pans safer to handle when 
your hands are wet or slippery 

3. Prevents crowding or pinching of fingers 

4. It’s comfortable—fits the hand perfectly 

5. Lifts and moves weight mote easily than ordinary 
handles 

6. Leaves hand muscles relaxed 


The Aluminum Cooking Utensil Company, Inc., 
manufacturers of W ear-Ever New Method equip- 
ment, has the exclusive rights to the patented 
Lamb Wedge-Lock Handle for cooking utensils 
in the United States. 


ay 
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the hand and make work easier 


HEN you grasp this handle it fits your hand so perfectly the 
Ww muscles remain relaxed. Yet you have far greater SOE of 
the utensil than you have ever before experienced. 


That’s because the Lamb Wedge-Lock Handle utilizes the full 
power of the human hand—scientifically. And that power, when 
correctly harnessed, is far greater than: most people realize. 


This handle fits either right or left handed people, regardless 
of the size or shape of their hands. It represents an entirely new 
approach to handle design—a scientific approach that covered six 
years of painstaking study and work. Although the handle is 
strictly utilitarian, its flowing lines which resemble a piece of 
abstract sculpture are graceful and eye-appealing. 


How the Lamb Wed ge-Lock Handle came to be desz gned 


Be before Thomas Lamb became 
a well-known industrial designer, 


which became the basis for his rev- 
olutionary new utensil handle. 


he had been interested in anatomy— 
especially of the hand. Consequent- 
ly, later opportunities to apply his 
designing skill to human problems 
in this field were eagerly grasped. 
He first became handle conscious 
during the war, while designing a 
pain-saving crutch. During his 
crutch handle experiments Mr. Lamb 
invented the wedging principle 


This American Designers’ 
Institute Special Medal 
Award was given to Mr. 
Lamb for ‘“‘his industrial de- 
sign achievement wherein 
man’s physical facilities are 
extended and fatigue lessened 
through the Lamb Wedge- 
Lock Handle.”’ 


More than six years of intensive 
research and experimentation were 
needed, however, before the handle 
was perfected. Over 700 pairs of 
human hands were examined. Hun- 
dreds of handle models were de- 
signed. The result was the Lamb 
Wedge-Lock Handle that makes 
work surer, safer and easier—and 
that you'll find a pleasure to use. 
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G) WHEREIN; MANS PHYSICAL & 
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FATIGUE LESSENED THROUGH = 
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_ Here’s the way it’s done 


No additional water is needed with New Method 
Aluminum Utensils. The entire pan cooks the food... 
from the bottom up, from the sides in and from the top 
down. This avoids hot-spot scorching... making it 
possible for foods to cook in their own natural juices. 


7 HOW TO COOK BY 


It is easy to prepare food by the Wear-Ever New 
Method of Cooking if you follow a few simple instructions. 
Here are three fundamental rules that assure success: 


1. Know the type of food to be cooked. 


The foods you prepare daily whether they be vegetables, fruits, dried foods, 
meats or baked goods fit into one of the following groups: 

a. New Method cooking of fresh fruits and vegetables. 

b. New Method steaming of dried foods. 

c. Top of range roasting of meats, poultry and fish. 

d. Pan broiling of meats, poultry and fish. 

e. Top of range baking. 


2. Know the pan to use. 


a. Use pan especially designed for type of cooking to be done. 
b. Select size of pan according to amount of food to be cooked. 
Do not attempt to cook a small quantity in a large pan. This 


is particularly important in preparing fruits and vegetables. These 
foods should fill or nearly fill the pan. 


c. Use cover designed to fit pan. 


d. Do not remove cover except to test for doneness near end of 
cooking period. 


3. Know the heat to use. 


See complete directions and explanations of heat terms for your particular 
range on the following pages. In general, 
a. When cooking meats, start on high; reduce heat when browned. 


b. When cooking fruits and vegetables, start on medium; reduce 
heat when cover is hot to touch—about 5 minutes. 


c. When cooking dried foods, start on high; reduce heat when 
water in bottom pan boils. 


. When baking on top of range, start on medium; reduce heat 
after 5 minutes unless recipe instructions read otherwise. 
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IF YOU HAVE A GAS RANGE 
1. USE HIGH HE, 


|—flame just touches bottom of utensil. 


To heat all meat utensils for browning meats. 

To heat pan for baking griddle cakes. 

To heat No. 825 rectangular roaster when used as an 
oven. See baking directions. 

To steam dried foods over water until water boils. 
Adjust height of flame under pan until it just touches 
the bottom. Never turn flame so high that it comes 
up around sides of pan, as it tends to warp pan. 


2. USE MEDIUM HEAT—flame half as high as High 


To brown roasts, steaks, chops. 
To pan broil steaks, chops. 
To start fresh fruits, vegetables until cover becomes 


hot to touch. 
To start direct top of range baking. See baking direc- 


tions. 
To bake griddle cakes. 


IMMER HEAT—flame barely visible. 


To cook less tender cuts of meat after browning. 
To cook roasts after browning. 
To cook fresh fruits, vegetables after cover becomes 


hot to touch. 
To steam dried foods over water after water boils. 


To do direct top of range baking after utensil has 
been heated. 


IF YOU HAVE A COAL RANGE 


1. Use First Section Over Fire Box: 


To heat all utensils for browning meats. 
To brown roasts, steaks, chops. 
To pan broil steaks, chops. 


To start fresh fruits, vegetables until cover becomes 
hot to touch. 


To steam dried foods over water until water boils. 


To heat No. 825 rectangular roaster when used as an 
oven. See baking directions. 


To start direct top of range baking. See baking direc- 
tions. 


To heat pan for baking griddle cakes. 


2, Use Back of Range or Less Heated Section: 


To cook all meats after browning. 


To cook fresh fruits, vegetables after cover becomes 
hot to touch. 


To steam dried foods over water after water boils. 


To do direct top of range baking after utensil has 
been heated. See baking directions. 


To bake griddle cakes. 


IF YOU HAVE A KEROSENE RANGE 


1. Use Full Blue Flame (No Yellow Tip): 


To heat all utensils for browning meats. 
To brown roasts, steaks, chops. 

To cook roasts until one-fourth done. 
To pan broil steaks, chops. 


To start fresh fruits, vegetables until cover becomes 
hot to touch. 


To steam dried foods over water until water boils. 


To heat No. 825 rectangular roaster when used as an 
oven. See baking directions. 


To start direct top of range baking. See baking direc- 
tions. 


To heat pan and bake griddle cakes. 


Use Low Blue Flame: 


To cook roasts after they are one-fourth done. 
To cook all meats after browning. 


To cook fresh fruits, vegetables after cover becomes 
hot to touch. 


To steam dried foods over water after water boils. 


To do direct top of range baking after utensil has 
been heated. See baking directions. 
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‘i/,, on electric range 


~ LOS NeuNelhod cookery 
cali 


Acquaint yourself with your electric range so you know approximately what 
heat is obtainable when the switches are set at different speeds. Once you 
have determined the best heat to use for a cooking operation, make a note 


of it for future reference. 


Remember the electric range unit heats quickly and maintains a high degree 
of heat. Therefore, follow timing for various switch positions in the recipe 
and reduce heat immediately. If the unit is too hot at the switch position 


specified, turn switch lower or to ‘‘off’”’ for several minutes, then back to the 


lowest heat. 


Because Wear-Ever utensils are made of heavy cold rolled sheet aluminum 
and conduct heat rapidly and distribute it evenly, the lowest heat available 
on the range is all that is necessary for most New Method Cooking proce- 
dures. If part of the unit is exposed around the pan it does not impair the 


cooking efficiency. In general, use the unit your pan most nearly fits. 


Most modern electric ranges are provided with five speed units. The “‘simmet’’ 
on this unit is ideal for New Method Vegetable Cookery. While it is con- 
venient to have such a heat on your range, it is by no means essential to 


successful New Method Cooking. 


If your electric range top is of porcelain enamel, it may craze or crack if sub- 
jected to too quick a change in temperature or too intense a heat. Therefore, 
do not place a hot pan on the cold surface. Never use a pan on high heat if 
it extends over the enamel unless the porcelain is protected by a sheet of 


asbestos or a similar insulating material. 
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IF YOU HAVE AN ELECTRIC RANGE... 
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1. Use High Heat—"Medinm-High” Switch 
Position. 

To heat all utensils for browning meats. 

To heat pan for baking griddle cakes. 


To steam dried foods over water until water reaches boiling 
point. 


Place pan on cold unit, heating gradually with unit. Do not 
place cold pan on hot unit as it tends to warp pan. 


S 2. 8 @. 8 @@ 


2. Use Medium Heat—"“Medinm”’ or “Medium- 
Low” Switch Posttion. 

To brown roasts, steaks, chops. 

To pan broil steaks, chops. 


To start fresh friuts, vegetables until cover becomes hot to 
touch. 


To start direct top of range baking. See baking directions. 
To bake griddle cakes. 


eS @ &:-@ SS O28 ©. 8 6. 0.6 

3. Use Low Heat—''Low” Switch Position. 
To cook less tender cuts of meat after browning. 
To cook roasts after browning. 


To cook fresh fruits, vegetables after cover becomes hot to 
touch. | 


To steam dried foods over water after water boils. 

To do direct top of range baking after utensil has been heated. 
S 8. &iG. 8. 2. ee 8..8>06. 6 

4. Use Simmer Heat—'"‘Simmer” Switch Position. 


To cook fruits, vegetables in No. 751 and751™% pans after cover 
becomes hot to touch. 


Wt 


Wear-Ever New Method utensils can be kept clean and bright with a mini- 
mum of effort—if you will devote a few minutes each day to their care. 


We suggest the following method for cleaning: 


. After each use, wash utensil in hot soapy water; rub briskly 
with Wear-Ever cleanser pad; rinse well with clear hot 


water; dry thoroughly. 


. To remove food which may have accidentally burned onto 
inside of utensil, partially fill pan with boiling water; let 
stand a few minutes; scrape off burned food with a wooden 
clothespin or small wooden stick. 


. To remove harmless discoloration caused by minerals present 
in foods and some waters, boil a solution of two tablespoons 
cream of tartar per quart water in the pan 10-15 minutes. 


. To clean and polish outside of utensil use any good silver 
or metal polish. 


. The Alumilite finish on covers can be kept clean and beau- 
tiful by washing in hot soapy water. Do not use steel wool 
or other abrasives on this finish. 


. Some soaps and cleaners contain strong alkalies such as 
caustic soda, sal soda or potash which injure the appearance 
of aluminum. Generally speaking, cleaning compounds that 
do not injure hands will not injure aluminum. 


. To straighten warping or bulges caused by too much heat, 
place several thicknesses of magazines over bulge and ham- 
mer back into shape. 


. If handles or knobs become loose or break, new parts for 
repairing utensils can be secured through your distributor. 


. Do not become alarmed if after using your utensils small 
marks or pits appear. They will affect neither the quality of 
the food nor destroy the life or usefulness of the utensil. 
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appetizers, soups, 
beverages 


Avocado Freeze 


4 cups tomato juice 

1 package lemon gelatin 
4, teaspoon ground cloves 
lf, teaspoon paprika 

1% teaspoon black pepper 
114, teaspoons salt 

1 tablespoon onion juice 
Red coloring 


1. Heat 1 cup tomato juice; add gelatin; 
stir until dissolved. 


2. Add remaining ingredients; mix well; 
freeze; stir several times during -freez- 
ing to distribute seasonings. 


3. Freeze to firm but not hard consistency. 


4, Serve in unpeeled ripe avocado halves. 
Garnish with water cress. 


5. Ten servings. 


Half Grapefruit with 
Orange Juice 


3 grapefruit 
2 oranges 


1. Wash grapefruit, oranges; chill thor- 
oughly. 

2. Cut grapefruit in half crosswise; re- 
move seeds; separate segments of grape- 
fruit from membrane. 

3. Cut oranges into halves; squeeze in 
Wear-Ever Juicer. 

4. Pour orange juice over grapefruit; chill. 

5. Sprinkle with confectioner’s sugar just 
before serving. 
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Pineapple Shrub 


1. Chill pineapple juice until very cold. 


2. Pour % cup juice into each chilled 
cocktail glass; add 1 tablespoon pine- 
apple sherbet. Serve at once. 


Melon Balls in Ginger Ale 


Use Honey Dew, Cantaloupe, 
Watermelon 
2 ripe melons 
1 pint ginger ale 
1. Cut melons into halves; scrape out 
seeds. 
2. Using a potato ball cutter, cut out balls. 
3. Place 6-8 assorted balls in each sherbet 
glass; chill. 
4. At serving time, cover with chilled 
ginger ale. 
. Six servings. 
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Christmas Fruit Cup 


4 large grapefruit 

6 large navel oranges 
1 large avocado 

1 pomegranate 

Fresh mint 


1. Peel grapefruit, oranges; separate into 
sections. 

2. Pare avocado; remove stone; slice thin. 

. Arrange fruit in glasses. 


4. Remove hard outer covering from 
pomegranate; remove seeds from sacs. 
Use mint for garnish. 


. Eight servings. 
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Pan-Broiled Grapefruit Half 


4 grapefruit 

4 tablespoons butter 
14 cup brown sugar 
8 maraschino cherries 


. Cut grapefruit into halves crosswise. 
. With sharp knife cut around each fruit 


section, separating fruit from mem- 
brane. 


. Melt butter in No. 920 pan over very 


low heat; sprinkle bottom of pan with 
brown sugar. 


. Place grapefruit in pan, cut side down 


over brown sugar. 


. Heat slowly to melt sugar and warm 


fruit—about 15 minutes. 


. Place cherry in center of each half; 


pour syrup over fruit just before serv- 
ing. 


. Thin coating of currant jelly or honey 


can be used to vary the flavor. 


Grapefruit Baskets with 
Diced Fruit 


= 


i) 


6 grapefruit 

2 bananas 

1 pound Tokay grapes 
1 pineapple 

1 bunch mint 


. Across the stem end of four grapefruit 


cut two parallel lines about 2 inch 
apart coming almost halfway down the 
grapefruit. 


. With a small, sharp knife cut into 


grapefruit along the lines. (This makes 
the handle of the basket.) 


. Then from each side cut at right angles 


to meet end of cuts already made. 


. Lift out the two sections cut free—a 


basket with handle. 


. Cut out all pulp; make fluted edge 


around basket with knife or scissors. 


. Fill basket with diced banana, seeded 


cut grapes, grapefruit sections, diced 
fresh pineapple. 


. Garnish with sprig of mint. 
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Frosted Cranberry Cocktail 


1, cup cranberry sauce 
\% teaspoon grated lemon rind | 
1 teaspoon lemon juice 
5 tablespoons crushed pineapple 
with juice or 
3 tablespoons orange juice 
1 egg white, stiffly beaten 
1 pint ginger ale 


. Break up cranberry sauce with fork. 


. Combine cranberry sauce, lemon rind, 


lemon juice, crushed pineapple with 
juice. Mix well. 


. Pour into tray in freezing compart- 


ment of refrigerator. Set cold control 
at ‘‘coldest’’ position. 


. Freeze until partially frozen. 


5. Beat egg whites until stiff but not dry. 
6. When cranberry mixture is partially 


. Fold in stiffly beaten egg whites. Re- 


. Place large spoonful sherbet in bottom 


frozen, beat until smooth with electric 
mixer or rotary egg beater. 


turn to tray in freezing compartment. 
Be sure cold control is at “coldest.” 
When sherbet is completely frozen, 
return cold control to ‘“‘normal.”’ 


of cocktail glass. Fill glass with ginger 
ale; stir. Note: This bubbles so fill 


glass slowly. 


. Let stand 1-2 minutes; serve. 


10. 


Six servings. 


Pine Nectar 


114 cups canned tomato juice 
1144 cups canned unsweetened 
pineapple juice 


. Combine juices; blend thoroughly. 
. Pour into tray in freezing compartment 


of refrigerator. Freeze to a mush. 


. Pour into chilled cocktail glasses, al- 


lowing about 4 cup per serving. Serve 
at once, 


. Six servings. 


Stuffed Celery Hearts 


3 celery hearts 
6 tablespoons Roquefort cheese 
3 tablespoons cream cheese 
Paprika 
1. Split celery hearts lengthwise. 
2. Blend Roquefort, cream cheese to- 
gether until smooth. 
3. Spread cheese mixture on celery using 
a fork; sprinkle with paprika. 
4, Place on relish tray. 
5. Six servings. 


Seafood Cocktail 


114 cups cooked, shredded crab meat 
(approximately 6 ounces) 
114 cups cooked, shredded whitefish 
(approximately 1/, pound) 
Lettuce hearts 
1 lemon 
3/, cup Seafood Cocktail Sauce 


1. Combine crab meat with whitefish; mix 
thoroughly; chill. 

2. Make a bed of 2-3 lettuce hearts in 
bottom of cocktail glass. 

3. Pile about 14, cup mixed seafood on 
lettuce. 

4, Serve with a lemon wedge, 2 table- 
spoons cocktail sauce. 

5. Six servings. 


Pineapple Crab Meat Cocktail 


Lettuce 
1 6-ounce can crab meat 


3/, cup canned pineapple, cut into 
cubes 


V4, cup grapefruit sections 
14 cup mayonnaise 
Dash paprika 
1. Line 6 cocktail glasses with lettuce. 
2. Flake, remove stiff tendons from crab 
meat; drain cubed pineapple, grapefruit 
sections; lightly combine ingredients 
with mayonnaise. 
3. Put into glasses; sprinkle with paprika. 
4, Six servings. 
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Anchovy Squares 


6 slices white sandwich bread 
8 tablespoons soft butter 
6 tablespoons anchovy paste 


1. Cut crust from bread; cut each slice 
into 4 squares. 

2. Place No. 920 pan over medium heat 
for 3 minutes; reduce heat to low. 

3. Spread both sides of bread squares with 
soft butter; put into hot pan; brown 
lightly on both sides. 

4, Remove to plate; spread with anchovy 
paste. 


5. Yield: 6 servings of 4 squares each. 


Consommé Madrilene with 
Avocado Slices 


4 cups chicken stock 
4 cups beef bouillon 
4 cups canned tomatoes 
1 medium onion, sliced 
14 cup diced carrots 
2 whole cloves 

1 stalk celery 

3 peppercorns 

2 teaspoons salt 

1 teaspoon sugar 

1 avocado, sliced 


1. Combine all ingredients except avocado 
in No. 824 pan; cover. 

2. Place over medium heat until steam 
escapes from under cover. 

3. Reduce heat to low; cook 1 hour. 

4, Strain; clarify. 

5. Serve garnished with sliced avocado. 


TO CLARIFY CONSOMME 

1. Combine one egg white and crushed 
shell with 2 tablespoons cold water. 

2. Add to consommé; heat slowly to boil- 
ing point, stirring constantly. 

3. Remove from heat; add 14 cup cold 
water; let settle. 

4, Strain through 3 thicknesses of cheese- 
cloth. Discard settlings in bottom of 
pan. 

5. Twelve servings. 


Tomato Bouillon 
BASIC BEEF BOUILLON 


4 pounds beef 
214 quarts water 
1 diced carrot 
2 medium onions, sliced 
4 stalks celery, diced 
2 bay leaves 
4 cloves 
10 peppercorns 
4 sprigs parsley 
lf, teaspoon thyme 
1/, teaspoon marjoram 
3 teaspoons salt 
TOMATO BOUILLON 
5 cups basic beef bouillon 
2 cups canned tomatoes — 
1 tablespoon minced onion 
6 whole cloves 
1/, teaspoon celery seed 
1 small avocado 

Lae for Basic Beef Bouillon: 

1. Cut meat into cubes; heat No. 824 pan 
over high heat until a piece of white 
paper placed in bottom turns brown. 

2. Reduce heat to medium; add meat; 
brown well on all sides. 

3, Add remaining ingredients; cover; te- 
duce heat to low; simmer 3 hours. 

4, Strain through cheese cloth. 


Directions for Tomato Bouillon: 

1. Combine beef bouillon with tomatoes, 
onion, cloves, celery seed; simmer un- 
covered 20 minutes. Strain in cone of 
food press; serve at once. 

2. Garnish with avocado slices. 


3, Eight servings. 


Spinach and Onion Soup 


1 slice bacon 
1 cup minced onion 
2 tablespoons flour 
4 cups milk 
4 cups spinach purée 
Salt 
1. Cut bacon into small pieces; cook in 
No. 920 pan until crisp. 
2. Add onion; cook until soft, yellow. 


3, Add flour; blend well. 


4, Transfer to large vegetable pan. 

5. Slowly add milk, spinach purée; cook 
to desired thickness. 

6. Season; serve. 

7. Six servings. 


Cream Soups 


General Directions for Standard 
Cream Soup 
2 tablespoons fat 
2 tablespoons flour 
Salt, pepper 
4 cups milk or part milk and part 
stock 
2 cups vegetable pulp or purée 
1. Melt fat; add flour, seasoning. 
2. Stic until well blended; add milk grad- 
ually while stirring. 
3. Bring to boiling point; boil 2 minutes. 
This is a White Sauce foundation. 
4, Cook vegetables according to direc- 
tions; put through food press. This is 
a purée. 
5. Combine vegetables with White Sauce. 
6. Season; beat with egg beater; serve. A 
tiny portion of whipped cream may 
be used as a garnish. 
7. Six servings. 
8. Tomatoes, celery, spinach, corn, aspara- 
gus, peas may be used. 


Cream of Tomato Soup 


2 cups tomatoes 

Salt, pepper 

2 tablespoons butter 

2 tablespoons flour 

4 cups milk or half stock, half milk 
1/, teaspoon soda 

1. Cook tomatoes according to direc- 
tions; put through food press; season. 

2. Make white sauce of butter, flour, 
liquid. 

3. Just before serving, add soda to toma- 
toes; gradually add to white sauce, 
stirring constantly. 

4, Serve at once. 

5. Six servings. 
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Oyster Bisque 


3 cups milk, scalded 
Y% tablespoon quick cooking tapioca 
14 teaspoon salt 
Dash of cayenne pepper 
Dash paprika 
'% cup finely chopped onion 
1 cup raw drained oysters, finely cut 
2 tablespoons butter 
1 tablespoon finely chopped 
parsley 


1. Scald milk in No. 752 pan. 

2. Blend tapioca, salt, pepper, paprika, 
onion, Add milk; cook over low heat 
5 minutes, stir frequently. 

3. Add oysters, butter; reheat. 

4. Allow 1% cup per serving. Sprinkle 
each serving with parsley. Serve hot. 

5. Eight servings. 


Indian Corn Soup 


1 cup canned cream style corn 
1 cup canned corn kernels 
1 tablespoon grated onion 
14, cup butter 
2 hard cooked egg yolks 
114 teaspoons flour 
2 teaspoons salt 
4% teaspoon pepper 
1 teaspoon minced parsley 
1 pint milk 


1. Combine corn, grated onion. 

2. Cream butter; add cooked egg yolks, 
flour, salt, pepper; mix well. 

3, Add to corn mixture; add minced 
parsley, milk. Heat thoroughly. 

4, Four servings. 


Dried Navy Bean Soup 


1 cup dry navy beans 
2 cups cold water 

14 pound salt pork 
2 cups water 
Pepper and salt 


1. Soak beans overnight in 2 cups of 
water, 

2. Arrange No. 824 pan with No. 806 
ring and No, 802 pan. Place beans in 
water in which they were soaked in 
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inner pan. Bring water in No. 824 pan 
to boil; cover with No. 834 cover. 


. Steam 30 minutes; add salt pork. 
. Continue steaming 45 minutes. 


. Remove to larger pan; add 2 cups 
water; allow to simmer 20 minutes. 
. Season to taste. 


. Six servings. 
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Consommé Julienne 
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14, cup string beans, cut into very 
thin strips 
1/, cup carrots, cut into very thin 
strips 
1/, cup celery, cut into very thin 
strips 
114, tablespoons onion, minced fine 
5 cups water 
1 teaspoon salt 
5 chicken bouillon cubes 
fg teaspoon pepper 
2 tablespoons parsley, minced fine 
1, Prepare vegetables; bring water to boil 
in No. 824 pan over medium-high heat; 
add salt, bouillon. Stir until bouillon 
is dissolved. Cover; bring to boil. 
. Add finely cut vegetables. 
. Cover; bring to boil; reduce heat to 
low; cook 15-20 minutes or until vege- 
tables are tender; add pepper. 
4. Serve at once very hot. Sprinkle sur- 
face with minced parsley. 
5. Eight servings. 
Borsch 
1 No. 2 can beets (21/4 cups) 
1 teaspoon minced onion 
cup condensed bouillon 
1 cup cold water 
14 teaspoon salt 
1 tablespoon lemon juice 
1, cup sour cream 
1. Chop beets finely; combine beets, beet 
juice, onion, bouillon, water. 
2. Heat thoroughly, do not boil; add salt, 
lemon juice, 
3. Pour, hot or cold into soup bowls; top 
with sour cream. 
4, Four servings. 


General Recommendations 
For Coffee 


1. Measure coffee accurately. 

2. Use freshly drawn cold water. 

3. Serve coffee as soon as possible after 

brewing. 

4. For best results always brew coffee at 
full capacity of coffee maker. 

. Never boil coffee. 

_ Never reuse coffee grounds. 

. Keep coffee maker immaculately clean. 

_ Always scald coffee maker before using. 
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Drip Coffee 


Freshly ground coffee 
Freshly boiled water 


1. Pour water into kettle; cover; place 
over high heat until water boils. 


2. Place filter in coffee basket; add coffee. 
Attach coffee basket to water container. 

3. Pour boiling water into water contain- 
er up to desired cup marking. 

4. When dripping is completed, remove 
upper section immediately. 

5. Stir brew; serve. 


Iced Coffee 
16 tablespoons coffee 
3 cups boiling water 
1. Make coffee according to directions for 
drip coffee. 
2. Pour while hot into tall glasses filled 
with ice cubes. 
3. Serve with sugar, cream. 
4, Eight servings. 


Tea 


1. Use water that is fresh and boiling 
vigorously. 
2. Warm teapot by rinsing with hot water. 


3. Put a level teaspoon of tea or one tea 
bag into the teapot for every cup. 


4, Pour boiling water on tea; cover. 
5. Let tea brew five minutes; stir; serve. 
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Iced Tea 


1 teaspoon tea leaves or 1 tea bag 
3/, cup freshly boiling water 


1. Place tea, hot water in hot teapot; 
steep 5 minutes. 

2. Pour while hot into tall glass filled with 
ice cubes. 

3. Serve with sugar, lemon or orange 
slice, sprig of mint. 


4, One serving. 


3 tablespoons cocoa 
3 tablespoons sugar 
14 cup water 
214 cups milk 
Vf, teaspoon salt 
14 teaspoon vanilla 


1. Mix cocoa, sugar; add water; blend; 
bring to boil over low heat. 


2. Add milk, salt; heat over very low 
heat until scalding hot; remove from 
heat. 


3. Beat with rotary beater; add vanilla. 
4, Top with marshmallow. 


5. Four servings. 


Grape Punch Hawaiian 


1% cup hot water 

1, cup sugar 

14%, cup lemon juice 
1 cup pineapple juice 

1, cup orange juice 
1 cup grape juice 
Orange, lemon rind slices 


1. Make syrup from water, sugar; cool. 


2. Mix all ingredients; pour into ice filled 
glasses. 


3. Garnish with thin slices orange, lemon 
rind tightly rolled to extract oil in rind. 


4, Four servings. 


COOKING 
UTENSIL 


FO 


FRESH 
VEGETABLES 


vegetables 
\— 


COOKED WITHOUT WATER 


General Directions for Fresh Vegetables 


. Select fresh, unwilted vegetables. Clean and remove blemishes. 


. Do not peel vegetables unless special recipe calls for peeling. Then remove only 


the thinnest possible layer since valuable mineral elements are found directly 
beneath the skin. It is preferable to scrub vegetables with a stiff brush. 


. Potatoes are usually cooked whole and must be thoroughly dried before cooking. 


Because of their cellular structure, they require a slightly higher temperature 
than other vegetables. If cut into halves or quarters to shorten cooking time, 
place skin side against the utensil, the cut side toward center of the pan. 


. Select utensil food will most nearly fill. The primary cause of vitamin loss 


during cooking is oxidation. When the pan is full or nearly filled with food, the 
food has displaced most of the air present and less oxidation takes place. For 
this reason, fit the food to the pan. 


. Fresh vegetables require only rinsing in cold water before they are cooked. 


However, vegetables purchased in the market frequently have lost their garden 
crispness. They may be freshened in cold water 5-10 minutes. 


. Drain vegetables thoroughly before cooking. 


. Cover with specially designed cover; do not remove cover during cooking period. 


Frequent removal of cover causes loss of moisture and food may scorch. 
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8. Place over medium heat. When cover is hot to touch—about 5 minutes—reduce 


heat to low. In some instances heat may be turned off completely. If it is 
desirable to hasten the cooking time, change the relative position of the vegetables 
in the pan once or twice during the cooking operation. This may be done quick- 
ly by holding the cover tightly in position with the left hand and shaking the 
pan with the right hand. However, this is not essential to successful New 
Method Vegetable Cookery. 


Because most of the natural mineral salts are retained and a fine flavor is devel- 
oped, New Method vegetables require less seasoning. The seasoning suggested 


may be altered to suit personal tastes. 


10. All vegetables such as potatoes, squash and turnips may be put through the 


Wake 


food press. 


If there is a baby or invalid in the family for whom vegetables must be riced or 
strained, much time and effort can be saved if these vegetables are cooked along 
with those for the family, put through the food press while hot, placed in a 
sterile container and stored in the refrigerator until needed. 


General Directions for Quick Frozen Vegetables 


1. 


Do not thaw. Place in vegetable pan in frozen state. If vegetable has been 


frozen into a solid block, separate into pieces. 


. For one twelve-ounce package use No. 751 pan; for two, use No. 7517 pan; 


for three, use No. 752 pan. 


. Add no water. 


. Cover; place over medium heat 5-8 minutes. 


. Remove cover; turn vegetable over once or twice with large spoon. 


. Replace cover; cook over medium heat until cover is hot to touch—about 5 


minutes, 


Turn vegetable over with spoon once again. 


. Replace cover; when steam escapes, reduce heat to low; cook 5-10 minutes longer. 
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Asparagus 

1. Snap off lower portion of stalk where 
it snaps readily. Remove large scales. 

2. Put into vegetable pan. 

3. Rinse; drain; cover. 

4. Place over medium heat until cover is 
hot to touch—about 5 minutes. 

5. Reduce heat to low; cook 15-25 min- 
utes or until tender. 

6. Season to taste. 


Asparagus Au Gratin 


3 


1 pound asparagus 

1 cup No. 2 white sauce 

2 tablespoons butter, melted 
14 cup soft bread crumbs 

1 cup grated American Cheese 


. Prepare; cook asparagus; place in serv- 


ing dish. 


2. Add white sauce. 
ay. 
4. Spread over asparagus; sprinkle with 


Brown butter, bread crumbs slightly. 


cheese. 
Four servings. 


Artichokes 


— 


~N 


. Remove stem, outer leaves. 
. Put into vegetable pan; freshen in cold 


water 30 minutes. 


. Rinse; drain; cover. 


Place over medium heat until cover’ is 
hot to touch—about 5 minutes. 


. Reduce heat to low; cook 30-45 min- 


utes. 
Cut out choke, 


. Season; serve with melted butter or 


Hollandaise sauce. 


Beans, Green or Yellow 


iL 


2 
3 
4 


Wash well; snap ends; string, if neces- 
sary; cut. 


. Put into vegetable pan. 


Rinse; drain; cover. 


. Place over medium heat until cover is 


hot to touch—about 5 minutes. 


. Reduce heat to low; cook 30-35 min- 


utes or until tender. 
Season to taste. 
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Beans, Lima 


wn 
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Shell; wash; discard bad beans. 
Put into vegetable pan. 
Rinse; drain; cover. 


Place over medium heat until cover is 
hot to touch—about 5 minutes. 


Reduce heat to low; cook 25-30 min- 
utes or until tender. 


Season to taste. 


Beets 


1b 
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Remove roots, stems, blemishes; scrub 
with stiff brush; slice, dice or leave 
whole if small. 


. Put into vegetable pan. 


Rinse; drain; cover. 


Place over medium heat until cover is 
hot to touch—about 5 minutes. 


5. Reduce heat to low; cook 30-35 min- 


utes if sliced or diced; if whole, 35-40 
minutes or until tender. 


Harvard Beets 


4. 


2 pounds beets 

1 tablespoon cornstarch 
cup sugar 

cup water 

cup lemon juice or vinegar 
teaspoon salt 


. Prepare; cook beets. 


Mix cornstarch, sugar, water, lemon 
juice, salt together; cook 5 minutes. 
Pour over cooked beets; allow to stand 
a few minutes before serving. 

Six servings. 


Beet Greens 


i 


Wash carefully; remove wilted leaves. 


2. Put into vegetable pan. 
3. 
4. Place over medium heat until cover is 


Rinse; drain; cover. 


hot to touch—about 5 minutes. 


. Reduce heat to low; cook 12-15 min- 


utes or until tender. 


. Season to taste. 


Broccoli 


1. Select stalks with dark green buds; re- 
move tough outer leaves and stems; 
cut into moderate size pieces; wash. 

2. Put into vegetable pan; stems, leaves 
in bottom, flowers on top. 

3. Rinse; drain; cover. 

4. Place over medium heat until cover is 
hot to touch—about 5 minutes. 

5. Reduce heat to low; cook 25-30 min- 
utes or until tender. 

6. Season; serve with melted butter, Hol- 
landaise, white or rarebit sauce. 


Brussels Sprouts 


1. Wash; remove defective leaves. 
2. Put into vegetable pan; freshen in cold 
water 30 minutes. 
3. Rinse; drain; cover. 
4, Place over medium heat until cover is 
‘ hot to touch—about 5 minutes. 


5. Reduce heat to low; cook 25-30 min- 
utes or until tender. 
6. Season to taste. 


Cabbage 


1. Remove wilted leaves; wash; quarter; 
core; chop or shred. 


2. Put into vegetable pan. 
. Rinse; drain; cover. 


4, Place over medium heat until cover is 
hot to touch—about 5 minutes. 


5. Reduce heat to low; cook 20-25 min- 
utes or until tender. 


6. Season to taste. 
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Carrots 


1. Remove tip of root, stem, blemishes; 
wash, scrub with stiff brush; slice, dice 
or leave whole, 


2. Put into vegetable pan. 

. Rinse; drain; cover. 

4, Place over medium heat until cover is 
hot to touch—about 5 minutes. 


Ww 
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5. Reduce heat to low; cook 18 minutes 
if sliced or diced; if whole 25-30 min- 
utes or until tender. 

6. Season to taste. 

Cauliflower 

1. Select a white head heavy for its size 
with fresh green leaves. 

2. Remove leaves; cut off stalks; score 
core of plant with six crisscross cuts if 
to be cooked whole or separate into 
flowerets. 

3h, Wash well; freshen in cold water 30 
minutes, 

4, Put into vegetable pan; leaves, stalk 

- in bottom, flowerets on top. 

5. Rinse; drain; cover. 

6. Place over medium heat until cover is 
hot to touch—about 5 minutes. 

7. Reduce heat to low; cook 20 minutes 
if separated into flowerets; 25 minutes 
if whole. 

8. Season to taste. 

Celery 

1. Trim root; separate stalks; remove 
leaves, blemishes; wash well; dice. 

2. Put into vegetable pan. 

3. Rinse; drain; cover. 

4, Place over medium heat until cover ts 
hot to touch—about 5 minutes, 

5. Reduce heat to low; cook 20-25 min- 
utes or until tender. 

6. Season to taste. 


Corn on the Cob 


I 


Select young tender ears; remove husks, 
silk, bad spots. 


. Wash corn, inner husks. 
. Make bed of inner husks in bottom 


of vegetable pan, Place corn on bed in 
layers, sprinkling each layer with salt; 
cover, 

Place over medium-high heat until 
cover is hot to touch—about 5 minutes. 
Reduce heat to medium-low; cook 12- 
15 minutes or until tender. 


Eggplant 


1; 
Pe 
3. 


4. 


Pare; cut into 14 inch slices. 
Dip into batter or not as desired. 


Melt shortening in No. 920 pan over 
medium heat; add eggplant; brown on 
both sides; cook until tender. 


Season to taste. 


Kale 


ite 


Zh 
by, 
4, 


3} 


6. 


Cut off roots, heavy part of leaf; dis- 
card wilted leaves; wash well. 


Put into vegetable pan. 
Rinse; drain; cover. 


Place over medium heat until cover is 
hot to touch—about 5 minutes. 


Reduce heat to low; cook 18-20 min- 
utes or until tender. 


Chop fine; season to taste. 


Kohlrabi 


1, 


oS 


6. 


Select small pale green bulbs; cut off 
tops; scrub; slice or quarter. 


. Put into vegetable pan. 


Rinse; drain; cover. 


Place over medium heat until cover is 
hot to touch—about 5 minutes. 


. Reduce heat to low; cook 25-30 min- 


utes or until tender. 
Season to taste. 


Creamed Mushrooms 


VON AWAYN > 


1 pound mushrooms, 18-25 mush- 
rooms 
5 tablespoons butter, melted 
14 teaspoon salt 
114 tablespoons flour 
14 cup thin cream 


Wash mushrooms; slice thinly. 

Put into vegetable pan. 

Rinse; drain; cover. 

Cook over medium heat 4 minutes. 
Drain; add butter, salt. 

Stir in flour; add cream. 

Cook 5 minutes; stirring constantly. 
Season with grated nutmeg. 

Six servings. 
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Mushrooms 


the 
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5. 


6. 


Wash mushrooms; remove tip of stem; 
leave whole or slice. 


Put into vegetable pan. 
Rinse; drain; cover. 


Place over medium heat until cover is 
hot to touch—about 5 minutes, 
Reduce heat to low; cook 10 minutes 
if sliced; 15 minutes if whole. 

Season to taste. 


Onions 
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Remove onion skins under cold water. 
Put into vegetable pan. 

Rinse; drain; cover. 

Place over medium heat until cover is 
hot to touch—about 5 minutes. 
Reduce heat to low; cook 25-30 min- 
utes or until tender. 


Season; serve with melted butter or 
white sauce. 


Parsnips 
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Remove stem end, root tip; wash. 


. Put into vegetable pan. 


Rinse; drain; cover. 


. Place over medium heat until cover is 


hot to touch—about 5 minutes. 


Reduce heat to low; cook 30-35 min- 
utes or until tender, 


Plunge parsnips into cold water; re- 
move skins; cut into halves. 


Melt shortening in No. 920 pan. 
Add parsnips; brown on all sides. 
Season to taste. 


Peas 
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Shell peas; wash. 

Put into vegetable pan. 

Rinse; drain; cover. 

Place over medium heat until cover is 
hot to touch—about 5 minutes. 
Reduce heat to low; cook 15-18 min- 
utes or until tender. 


. Season; serve with melted butter or 


white sauce, 


Baked Potatoes 


1. Scrub potatoes with stiff brush; remove 
blemishes. Make a crisscross cut on flat 
side; dry. 

2. Preheat vegetable pan over 

high heat 5 minutes. 

Put potatoes into heated pan; cover. 

. Reduce heat to medium 10 minutes. 

5. Reduce heat to medium-low 40-45 min- 
utes or until done. 

6. Press lightly on baked potato to open 
crisscross slit. Add 1 teaspoon butter, 
dash of paprika, salt to each. Or if de- 
sired, sprinkle opening with grated 
cheese, chopped parsley. 


medium- 
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Candied Sweet Potatoes 


6 medium sweet potatoes 
1 cup brown sugar 

11/4, teaspoons salt 

lf, teaspoon pepper 
6 tablespoons butter 


1. Scrub potatoes with stiff brush; remove 
blemishes; slice crosswise. 

2. Put into No. 920 pan. 

3. Mix brown sugar, seasoning; sprinkle 
over sweet potatoes. Dot with butter; 
cover, 

4. Place over low heat; cook 30 minutes. 

5. Remove cover; increase heat to medium 
last 5 minutes fo thicken syrup. Turn 
potatoes to glaze. 

6. Eight servings. 


Georgian Sweet Potatoes 


2 pounds sweet potatoes 
4 tablespoons butter 

1 teaspoon salt 

Hot milk to moisten 

4 tablespoons molasses 
1 teaspoon butter 


1. Scrub sweet potatoes with stiff brush; 
remove blemishes, Dry; cut in half. 


2. Put into vegetable pan; cover. 
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Place over medium heat until cover is 
hot to touch—about 5 minutes. 
Reduce heat to low; cook 30-45 min- 
utes or until tender. 

Remove from pan to food press; rice. 
To riced potatoes add butter, salt, hot 
milk; beat until smooth. 

Put into greased No. 802 pan. 

Boil molasses, butter together; pour 
over sweet potatoes. 

Heat thoroughly over low heat. 


. Eight servings. 


Mashed Potatoes 


Ile 


Cook; rice potatoes. 


2. To 4 cups riced potatoes, add 1/, cup 


UW 


hot milk, 1 tablespoon butter, 1/2 tea- 
spoon salt. 


. Beat until light; fluffy. 
. Four servings. 


Riced Potatoes 


It, 


Place one or two baked potatoes in 
press at a time. Remove any dry crust 
before ricing; if creamy yellow color is 
not desirable, skin potatoes before ric- 
ing. 

Place roller in cone, with top of roller 
in the palm of the hand. Do not grasp 
it or hold it firm. With a roller motion 
press against sides of ricer. 

Add salt with each addition of pota- 
toes. 

If potatoes stick to the roller, press it 
firmly against cone, turning roller at 
one place against cone until food is re- 
leased from roller. 

Remove food left on outside of cone by 
scraping with a wooden spoon. 

Cut butter into cubes, place on top of 
riced potatoes, preferably before last 
potatoes are riced. 

Rice potatoes into a warm dish or bowl. 


. Serve at once. 


Pumpkin 


ie 


Wash; halve; remove seeds, fiber. Cut 
into two-inch pieces; do not peel. 
Put into vegetable pan, skin side down, 
placing one on top of the other; cover. 
Place over medium heat until cover is 
hot to touch—about 5 minutes. 
Reduce heat to low; cook 35-45 min- 
utes or until tender. 


. Put through food press; use for pie or 


as desired. 


Rutabaga 


1. 


2. 
Be 
4. 


Bh 


6. 


Remove tops, roots; scrub with stiff 
brush; dice. 

Put into vegetable pan. 

Rinse; drain; cover. 

Place over medium heat until cover is 
hot to touch—about 5 minutes. 


Reduce heat to low; cook 30-35 min- 
utes or until tender. 


Season to taste. 


Spinach 


1. 


2s 
oy 


Remove ‘roots, tough stems; discard 
wilted leaves; wash carefully. 


Put into vegetable pan. 

Rinse; drain; cover. 

Place over medium heat until cover is 
hot to touch—about 5 minutes. 


. Reduce heat to low; cook 10-15 min- 


utes or until tender. 
Drain; chop fine if desired. 


. For variety, serve with vinegar and 


hard cooked eggs. 


Spinach and Bacon 


2 pounds spinach 
3/, teaspoon salt 
1/4, pound lean bacon, diced 
14 cup chopped onion 


1, Clean, wash, drain spinach. 


2. Put into vegetable pan. 
3. Rinse; drain; cover. 
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. Place over medium heat until cover is 


hot to touch—about 5 minutes. 


. Reduce heat to low; cook 10 minutes. 
6. 


Us 


Season with salt. 


Place bacon in No. 920 pan; cook 
until crisp. 


Remove bacon; add onion; cook 5 
minutes. 


Pour onion, bacon fat over spinach; 
mix well. 


Garnish with bacon. 
Four servings. 


Squash, Summer 


Le 


2 
of 
4 


6. 


Wash; quarter; dice. 


. Put into vegetable pan. 


Rinse; drain; cover. 


. Place over medium heat until cover is 


hot to touch—about 5 minutes. 


Reduce heat to low; cook 10-20 min- 
utes or until tender. 


Season to taste. 


Squash, Winter 


Me 


W 
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Wash; halve; remove seeds, fiber; if 
large, cut into quarters or eighths. 


. Put into vegetable pan, skin side down, 


placing one on the other. 


. Rinse; drain; cover. 


Place over medium heat until cover is 
hot to touch—about 5 minutes. 


. Reduce heat to low; cook 20-25 min- 


utes or until tender. 


If desired, put through food press. 
Season to taste. 


Swiss Chard 


AN 


Remove wilted leaves; wash, cut. 
Put into vegetable pan. 


. Rinse; drain; cover. 


Place over medium heat until cover is 
hot to touch—about 5 minutes. 


. Reduce heat to low; cook 10-15 min- 


utes or until tender. 


. Chop fine if desired; season to taste. 


Tomatoes 


1. Wash; remove blemishes; quarter. 


2. Put into vegetable pan; cover. 


3. Place over medium heat until cover is 
hot to touch—about 5 minutes. 


- Reduce heat to low; cook 10-15 min- 
utes or until soft. 


5. Season to taste; soft bread crumbs may 
be added. 


Stuffed Tomatoes 


medium sized tomatoes 

cups soft bread (5 small slices) 
tablespoons minced onion 
tablespoons minced green pepper 
teaspoons salt 

teaspoon pepper 
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. Select well shaped, firm tomatoes; 
wash; cut slice from top about one- 
fourth inch thick, With teaspoon loos- 
en, remove center, leaving solid shell 


unbroken. 


ry 


2. Prepare bread by pulling it into small 
pieces; add tomato pulp, onion, green 
pepper, seasonings; mix. 


3. Fill tomato shells; put into vegetable 
pan; cover. 


_ Place over medium heat until cover is 
hot to touch—about 5 minutes, 


5. Reduce heat to low; cook 20 minutes. 


6. Tomatoes should have firm whole ap- 
pearance when done. Remove from 
pan, using two spoons so as not to 
break or spill tomato. 


7. Sprinkle top with buttered bread 
crumbs; top each tomato with small 
sprig of parsley. 


8. Eight servings. 


30 


Turnips 


1. 


Remove tops, roots; scrub with stiff 
brush; slice or dice. 


. Put into vegetable pan. 


3. Rinse; drain; cover. 


4, Place over medium heat until cover is 


6. 


hot to touch—about 5 minutes. 


. Reduce heat to low; cook 35-45 min- 


utes or until tender. 


Season to taste, 


Hot Potato Salad 


6 medium potatoes 
4 slices bacon, diced 
1/4, cup minced onion 
1 egg, well beaten 
4 tablespoons vinegar 
114 teaspoons salt 
2 hard cooked eggs 


. Scrub potatoes with vegetable brush. 


. Dry; score each end with crisscross 


cut. 


. Preheat vegetable pan over medium- 


high heat 5 minutes. 


. Put potatoes into heated pan; cover. 


5. Reduce heat to medium 10 minutes. 


. Reduce heat to medium-low 40-45 


minutes, 


. Remove thin outside skin from pota- 


toes; slice while hot. 


. Broil diced bacon in No. 920 pan; 


cook onion in bacon fat until tender; 
drain off fat. 


. Add bacon, onion to potatoes; toss. 


. Slowly add beaten egg to fat; add 
vinegar, salt, Pour over potatoes; mix. 


. Return salad to No. 920 pan; cover. 


. Place over low heat 10-15 minutes, 


. Serve hot garnished with sieved, hard 
cooked eggs. 


. Eight servings. 


SAUCES 


Sauces Used with Vegetables 
White Sauce No. 1 
For Cream Soups 


1 tablespoon butter 

1 tablespoon flour 
lf, teaspoon salt 

1 cup milk 


1. Melt butter; add flour, seasoning. 


2. Stir until well blended. Add milk grad- 
ually, stirring constantly. 


3. Bring to boiling point; boil 2 minutes. 


White Sauce No. 2 
For Vegetables and Fish 


2 tablespoons butter 

2 tablespoons flour 
1/4, teaspoon salt 

1 cup milk 


Follow directions for White Sauce No. 1. 


White Sauce No. 3 
For Souffles and Croquettes 


3 tablespoons butter 

3 tablespoons flour 
1% teaspoon salt 

1 cup milk 


Follow directions for White Sauce No. 1. 


Drawn Butter Sauce 
For Vegetables and Fish 
1/; cup butter 
3 tablespoons flour 


114 cups hot water or fish stock 
1 teaspoon lemon juice 


Follow directions for White Sauce No. 1. 
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Hollandaise Sauce 


2 egg yolks 

1 teaspoon salt 

Dash cayenne pepper 

1 cup melted butter or margarine 
1 tablespoon lemon juice 


1. Beat egg yolks until thick; add salt, 
pepper. 

2. Add 3 tablespoons melted butter, a 
little at a time, beating constantly. 


3. Slowly beat in remaining butter alter- 
nately with lemon juice. 


4. Serve with green vegetables. 


5. Six servings. 


Rarebit Sauce 


1 bouillon cube 

1 cup boiling water 
1/4, cup butter or margarine 
1%, cup flour 

1 cup milk 

1 teaspoon dry mustard 

1 teaspoon Worcestershire sauce 
14 pound (2 cups) grated 


American cheese 


1. Dissolve bouillon cube in boiling water. 


2. Melt butter in vegetable pan over very 
low heat; add flour; stir until smooth. 


. Gradually add milk, bouillon; cook, 
stirring constantly until smooth, thick. 


We 


4. Add mustard, Worcestershire sauce, 
cheese; stir until cheese is melted. 


5. Six servings. 


Vegetable 


Asparagus 


Beans, 
Green or 
Yellow 


Beans, Lima 


Beets 


Broccoli 


Characteristics 
of Good Quality 


Stalks straight, crisp, green; 


tips moist, compact, 
unbroken 


Pods crisp, bright color, well 


filled 


Pods clean, unspotted, green, 


well filled 


Young: tops fresh, unwilted; 


mature: smooth velvety 
skin 


Buds dark green, compact; 


stems short, crisp 


ARN 


ARN 


ARN 


Amount to Buy 


¥%, pound; 8-10 stalks 
1¥% pounds; 16-20 stalks 


2 pounds; 24-30 stalks 


Y% pound 
1 pound 


1% pounds 


1-1% pounds in pod 
2-3 pounds in pod 
4 pounds in pod 

¥Y% pound; 2-4 beets 


1 pound; 4-8 beets 
1% pounds; 6-12 beets 


Pan to Use 


751 
751”% 


_ 752 


720"% 
751 


751” 


720”% 
751 
751¥%2 
720% 
751 
751”% 


ARAN 


% pound 
1% pounds 


‘2 pounds 


751 
751% 
752 


Brussels 
Sprouts 


Heads round, solid, compact, 


green 


ARN 


Y% pound 
1 pound 
1% pounds; 1 quart 


720% 
751 
751"% 
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Cabbage 


Carrots 


Cauliflower 


Corn on Cob 


Greens, 
Kale, 
Spinach, 
Swiss Chard 


Head solid, heavy; leaves 


fresh 


Firm, uniform shape; bright 


color; fresh tops 


Head white, well filled; 


leaves fresh, green 


Ears well filled; husks green; 


kernels soft, milky 


Leaves fresh, crisp, tender 


ARN 


oo SS) 


Y, pound 
1 pound 
1% pounds 


% pound 
1% pounds 
2 pounds 


751 
751” 


TaZ 


751 
751% 
752 


ARN 


small; 1 pound 
medium; 1% pounds 


Teale 
752 
754% 


ARN 


2-4 ears 
4-8 ears 


752 
752 


Nn WN 


¥%, pound 
1% pounds 


2% pounds 


751"% 
752 


754% 
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Peas 


Pods green, unspotted, 


velvety, well filled 


Oo) 


1 pound 
2 pounds 
3 pounds 


720% 
751 
751”% 


| — —-| a 


Potatoes 


Clean, smooth, firm. 


Regular shape and size 


on SS) 


2 medium; % pound 
4 medium; 1% pounds 
6 medium; 2 pounds 


751 
751% 
752 


Squash, 
Summer 
(Cymling, 
Crookneck, 
Straightneck, 
Vegetable 
marrow) 


Young, firm, thin skinned 


ARN 


small; % pound 
medium; 1 pound 
large; 1% pounds 


720"% 
751 
751” 


Squash, Winter 
(Hubbard, 
Acorn) 


Roots smooth, firm, heavy; 


Turnips and 
Rutabagas 


Thin skinned; heavy for size 


size small to medium 


1 acorn; 4 Hubbard 
2 acorn; ¥% Hubbard 


% pound 
1% pounds 
2 pounds 


751” 
754% 


720% 
751 
751% 
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General Directions for Fruits 


. Select fresh, ripe, unspotted fruit. 
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General Directions for Berries 


. Reduce heat to low; cook until done. 


. Wash well; remove stems and blemishes. 


. To make sauce, put through food press. 


. Follow recipe. Do not core or peel unless recipe so directs. 
. Put into pan. Best results are obtained when pan is full. Cover. 


. Place over medium heat until cover is hot to touch—about 5 minutes. 


1. Select ripe, well colored berries free from white, green or off-color tips. 


2. Remove spoiled berries; put into food press; wash by letting water run over them; 


stem or hull. 


3. Proceed according to instructions 4, 5, 6, 7 given above for Fruits. 


Apple Sauce 


1. Wash apples; remove stems, blemishes; 


quarter; do not core. 


2. Put into pan; cover. 


3. Place over medium heat until cover is 


hot to touch—about 5 minutes. 


4. Reduce heat to low; cook 10-15 min- 


utes or until soft. 
5. Add sugar to taste; cook 5 minutes. 


6. Put through food press. 


Baked Apples 


I 
2 


Wash; remove cores; blemishes. 


Score around middle, just enough to 
cut skin. 


3. Put into pan; fill center of each with 1 


tablespoon sugar mixed with 14 tea- 
spoon cinnamon or your favorite filling. 


. Make syrup of 4 tablespoons butter, 


1 cup sugar, 1 tablespoon water; pour 
over apples; cover. 


. Place over low heat; cook 30-40 min- 


utes or until tender. 


Stuffed Apples 


1. Prepare apples as for baking. 

2. Place in pan; fill cavities with chopped 
dates, raisins; a combination of crushed 
pineapple, raisins; orange marmalade, 
or jam; cover. 

3. Place over low heat; cook 30-40 min- 
utes or until tender. 


Grilled Apple Rings 

1. Wash; core large cooking apples. 

2. Slice into one-half inch thick rings. 
3. Dip into flour; broil in 2 tablespoons 


butter in No. 920 pan. 
4, Serve with pork chops or sausage. 


cinnamon Apples 


1. Wash apples; peel thinly; core; quarter. 

2. Put into pan; cover. 

3. Place over medium heat until cover is 
hot to touch—about 5 minutes. 

4. Reduce heat to low; cook 10 minutes 

or until just tender. 

Add 2-4 cinnamon drops and sugar. 

6. Cover; cook 3 minutes longer. 
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Glazed Bananas 


6 large, firm, ripe bananas 
3, tablespoons lemon juice 
1 cup sugar 

4 tablespoons butter 

1. Peel bananas; cut into halves length- 

wise. 

2. Roll bananas in lemon juice, then in 

sugar. : 

3. Melt butter in No. 920 pan over 

medium heat, 

4, Put bananas into pan; reduce heat to 
medium low; sauté bananas basting 
constantly until golden brown. 

. Serve hot with meat or fish. 


Ww 
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Cranberry Jelly 


. Pick over cranberries; wash; drain. 
. Put into pan; cover. 
. Place over low heat; cook 25-30 min- 


utes or until soft, 


. Put through food press. Return to pan; 


add 1 cup sugar for each pound berries 
used, 


. Cover; cook 5 minutes; mold. 


Cranberry Sauce 


It 


Pick over 4 cups cranberries. Wash; 
drain. 


. Put into pan; cover. 
. Place over low heat; cook 15-20 min- 


utes or until soft. 


. Add 2 cups sugar; cook 5 minutes. 


5. Put through food press; mold. 


Glazed Cranberries 


3 cups cranberries 
1 cup sugar 

% 
1 


cup water 
orange put through food chopper 
1 lemon put through food chopper 


. Put cranberries into food press cone. 


Wash, discard soft or bad berries. 


. Put sugar, water into vegetable pan; 


bring to boil over high heat; reduce 
heat to medium; boil 4-5 minutes un- 
til syrup is thick. 


. Add cranberries; reduce heat to low 


2-3 minutes until juice starts to come 
from berries; turn heat to medium; 
cook 3-4 minutes until cranberries start 
to burst. 


. Remove from heat; add orange, lemon. 
. Mix well, being careful not to crush 


fruit. Chill. 


. Six servings. 


Pears 


1. Wash pears; peel thinly; core; quarter. 

2. Put into pan; cover. 

3. Place over medium heat until cover is 
hot to touch—about 5 minutes. 

4, Reduce heat to low; cook 20-25 min- 
utes, 

5. Add sugar to taste. 

6. Serve as dessert or breakfast fruit. 


Spiced Peaches 


6 peaches 

12 whole cloves 

14 cup brown sugar 
3 tablespoons butter 
2 tablespoons lemon juice 
Grated rind of one lemon 
1 inch cinnamon stick 


1. Dip peaches into scalding water for 
one minute. Remove skins; halve; take 
out stones. 

2. Put into pan. Insert a clove into each 
half. 

3. Sprinkle with sugar; dot with butter; 
add lemon juice, rind, cinnamon stick; 
cover, 

4, Place over low heat; cook 20-25 min- 
utes or until tender. 

5. Serve as garnish with meat. 


Minted Peaches 


1 No. 214 can peach halves 
2 teaspoons butter 
Mint jelly 


1. Open can of peaches; drain well in 
food press. 

2. Melt butter in No. 920 pan over 
medium-low heat. 

3. When butter is melted put drained 
peaches in pan; brown lightly on both 
sides. 

4. When peaches are browned, remove to 
piece of absorbent paper; turn cup side 
up; cool 2-3 minutes. 

5. Place one teaspoon mint jelly in center 

of each peach. 

Serve with roast lamb. 

7. Six servings. 
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Spiced Apricot Goblins 


1 No. 2 can spiced apricots 
Whole cloves 
Water cress or lettuce hearts 


1. Empty contents of can into vegetable 
pan. 


2. Simmer over low heat. 

3. Drain off juice. 

4. Insert whole cloves in apricots to form 
goblin faces, using one each for eyes, 


one for nose, 5-6 in half moon for 
the mouth. 


5. Serve on water cress or in lettuce cups 
around roast fresh ham. 


6. Six servings. 


Cinnamon Pineapple Rings 


2 tablespoons red cinnamon 
candies 
1/4 cup juice from pineapple 
6 slices canned pineapple 

1. Dissolve red cinnamon candies in pine- 
apple juice. Pour over pineapple slices; 
let stand 3-4 hours. 

2. Drain onto absorbent paper. 

3. Melt 1 tablespoon fat in No. 920 pan; 
place pineapple slices in pan, Brown 
over medium-high heat 2-3 minutes on 
one side; turn; brown on the other. 

4. Serve with broiled ham slice. 

5. Six servings. — 


Apricot Sauce 


2 cups dried apricots 

1 cup water 

Sugar 
1. Wash apricots thoroughly; drain. 
2. Follow directions for dried fruit, 


3. Remove from steamer plate. Put 
throygh food press. Sweeten to taste. 
4, Eight servings. 


Paradise Sauce 


4 cups cranberries 
6-7 apples 
2 cups sugar 


1. Pick over cranberries; wash; drain. 

2. Put into pan; cover. 

3. Place over low heat; cook 15-20 min- 
utes. 

4. Put through food press. Return to 
pan; add sliced apples. 

5. Cook gently until apples are soft but 
still retain their shape. Add sugar; 
cook 5 minutes longer. 


Fresh Fruit Sauce 
1 quart peaches, cut into small 
pieces 
or 
1 quart berries 
1 cup sugar 


1. Wash fruit; put into pan; add sugar; 
cover. 

2. Place over medium heat; cook 7-10 
minutes. 

3. Serve over desserts. 


Rhubarb Sauce 


1. Remove tops; wash; cut into pieces. 
2. Put into pan; cover. 


3. Place over medium heat until cover is 
hot to touch—about 5 minutes. 


4, Reduce heat to low; cook 15 minutes. 
. Sweeten to taste; cook 5 more minutes. 
. Serve as dessert. 
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Strawberry—Rhubarb Sauce 


1 pint strawberries 
14 pound pink rhubarb 


14 cup sugar 


1. Wash; hull strawberries. 

. Wash; dice rhubarb. 

3. Combine fruit, sugar; put into pan, 
cover. 

4, Place over medium heat until cover is 

hot to touch—about 5 minutes. 

Reduce heat to low; cook 10 minutes. 

6. Serve over ice cream or cottage pud- 
ding. 
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FRUIT BUYING GUIDE 


Characteristics 


of Quality 


Flesh firm; color bright 


Cranberries Firm; not overripe 


Peaches Flesh firm; color bright 
Pears Flesh firm; color bright 


Rhubarb Stalks thick, crisp; color 


bright 


Number 


Amount to Buy Pan to Use 


Servings 


2 pounds 

1 pound or 1 quart 

6 medium or 1% pounds 

6 medium or 14-2 pounds 


2 pounds 


B06 Ring 
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UTENSIL 


B16 Steamer Plate 


DRIED FOODS 
AND 
PUDDINGS 


302 Inner Pan 


0270 Broiler Par Ni Ineat Dan 
320 Broiler Par 301 Inset Pans Ne 
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For steamed dried foods 
and puddings. 


For steamed dried foods 
and puddings. 


For steamed dried foods 
and puddings. 
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For steamed dried foods; 
for reheating food. 


For steamed dried foods 
and puddings. 


ALPES CALL PEA EELS ee 


For steamed dried foods 
and puddings. 


For two steamed dried foods 
or puddings at one time. 


For steamed dried foods 
and puddings. 


Wear-Ever 
New Method Utensils 
can be used in 
many combinations, 
thus increasing 
their usefulness. 


* ee 


é/p, dried foods and | 
puddings 


General Directions for Cooking Cereals 


1. 


Place 1 quart water in No. 824 pan; bring to boil. If desired, add one table- 
spoon cream of tartar or vinegar to this water to prevent discoloration of utensil. 


. Put required water (see chart below) in No. 802 pan; add salt; bring to boil. 
. Add cereal gradually to boiling water, stirring constantly. 

. Place No. 806 ring in No. 824 pan. 

. Place No. 802 pan on ring; cover with No. 823 cover. 

. Place over high heat until steam first escapes beneath cover. 

. Reduce heat to low; cook required time. See chart below. 


. Dried fruits such as raisins, dates, apricots, peaches, prunes or figs may be added 


for variety and additional nutritive value. These should be carefully washed and 
added one-half hour before cereal is done. 


CEREAL TIME TABLE 


Quantity Water Time 


30 minutes 
25 minutes 
2% cups . | 35 minutes 
2 cups . | 2% hours 
2 cups . | 30 minutes 
2 cups . | 3 hours 
2 cups . | 1 hour 
2 cups . | 3 hours 


General Directions for Cooking Dried Vegetables 


1. Wash well; put into No. 802 pan; cover with two parts cold water for one part 


vegetable; soak overnight. 


2. Place 1 quart water in No. 824 pan; bring to boil. If desired, add one tablespoon 
cream of tartar or vinegar to this water to prevent discoloration of utensil. 


3. Place No. 806 ring in No. 824 pan. 


4. Place No. 802 pan containing vegetable and water in which vegetable was soaked 
on ring; cover with No. 823 cover. 


5. Place over high heat until steam first escapes beneath cover. 


6. Reduce heat to low; cook 1-2 hours or until vegetable is tender. 


7. If desired, vegetables may be steamed over a roast instead of water. Brown meat 
first; adjust ring and No. 802 pan containing vegetable and water; cover. Control 


heat as for the roast. 


Dried Lima Beans 


114 cups dried lima beans 
2 tablespoons butter 
1 teaspoon salt 

Y teaspoon pepper 


1. Prepare lima beans, soaked overnight, 
according to directions for dried vege- 
tables; cook 1-2 hours. 


2. Season with butter, salt, pepper. 


Corn Pudding 


3 cups crushed canned corn 
1 cup milk 
1 teaspoon grated onion 
1 egg, slightly beaten 
1 teaspoon salt 
Dash of pepper 
1/4, green pepper, diced 
14 pimiento, diced 
3 tablespoons butter 


1. Combine crushed corn, milk, onion, 
egg, salt, pepper. Mix well. 

2. Butter No. 802 pan. Pour corn mix- 
ture into pan. Sprinkle diced green 
pepper, pimiento over top. Stir just 
enough to distribute them through mix- 
ture. Dot top with butter. 
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4, 


Place 1 quart boiling water in bottom 
of No. 824 pan; adjust steamer ring; 
place pan on ring; cover; steam 11/4 
hours, 


Six servings. 


Baked Beans 


Ww 


2 cups navy beans 

4 slices bacon 

1 tablespoon salt 

4 tablespoons molasses 
2 cups canned tomatoes 


. Wash beans; soak overnight; steam ac- 


cording to directions for dried vege- 
tables, placing strips of bacon over 
beans; cook 1-2 hours, 


. Add salt, molasses. 
. Put tomatoes through food press, 
. Pour tomatoes over beans. (Do not 


pour off liquid in which beans have 
been cooked. ) 


. Remove water from No, 824 pan. Pour 


in bean mixture; cover. 


. Place over simmer heat; cook 7-8 hours; 


add more tomato juice if mixture be- 
comes dry. 


. Six servings. 


General Directions for Cooking Dried Fruits 


1b 


Place 1 quart water in No. 824 pan; bring to boil. If desired, add one tablespoon 
cream of tartar or vinegar to this water to prevent discoloration of utensil. 


. Wash dried fruit; put into No. 802 pan; cover with one part cold water for two 


parts fruit. 


. Place No. 806 ring in No. 824 pan. 

. Place No. 802 pan on ring; cover with No. 823 cover. 

. Place over high heat until steam first escapes beneath cover. 

. Reduce heat to low; cook 30 minutes or until tender; add sugar. 


. If desired, fruits may be steamed over a roast instead of water. Brown meat first; 


adjust ring and No. 802 pan containing fruit and water in No. 824 pan; cover. 
Control heat as for the roast. 


. Steamed dried fruits may be served as breakfast fruit or combined with cereals. 


They also provide the basis for many delicious puddings, fruit and upside-down 
cakes, They also can be prepared as sauces to be served over puddings and cakes. 


General Directions for Cooking Macaroni, Spaghetti and Noodles 


1. Place 1 quart water in No. 824 pan; bring to boil. If desired, add 1 tablespoon 


cream of tartar or vinegar to this water to prevent discoloration of utensil. 


- Put macaroni, spaghetti or noodles into No. 802 pan; add two parts boiling water 


for one part food. 


. Place No. 806 ring in No. 824 pan. 

- Place No. 802 pan on ring; cover with No. 823 cover. 

. Place over high heat until steam first escapes beneath cover. 
- Reduce heat to low; cook 30 minutes. 


. Drain; use as directed in recipe. 
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Tamale Rice with Frankfurters 


tablespoons. shortening 
onion, chopped 
tablespoons vinegar 
tablespoons brown sugar 
tablespoon lemon juice 
cup ketchup 

cup stock or water 
teaspoons salt 
tablespoon Worcestershire sauce 
cups cooked rice 
frankfurters 


AWE NE PEP NNEN 


. Melt shortening in No. 920 pan; add 
onion; brown. 

. Add vinegar, brown sugar, lemon juice, 
ketchup, stock, salt, Worcestershire 
sauce; COver; simmer 15 minutes. 

. Grease No. 802 pan; add cooked rice. 
. Pour onion, liquid mixture over rice, 
stir until mixed; arrange frankfurters 
on top. 

. Place one quart boiling water in bot- 
tom of No. 824 pan; adjust steamer 
ring; place pan on ring; cover; steam 
40 minutes. 

. Six servings. 


Tallarene 


3 tablespoons butter 

1 medium size onion, minced 

1 pound ground beef 

cups tomato soup 

cup cold water 

teaspoon salt 

cups uncooked broad noodles 
cups whole grain corn 

cup grated cheese 


. Melt butter in No. 920 pan; add onion; 
cook over low heat until tender. 

. Add meat; cook until brown. 

. Add tomato soup, water, salt, noodles, 
corn. Mix; cover; cook slowly 10 min- 
utes. 

. Pour into No. 802 pan; sprinkle with 
cheese. Place one quart boiling water 
in bottom of No. 824 pan; adjust 
steamer ring; place pan on ring; cover; 
steam 45 minutes. 

. Eight servings. 
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American Spaghetti 


1 9-ounce package spaghetti 
1 slice ham, cut into 1 inch pieces 
14 pound sharp cheese, grated 
1 tablespoon butter 
214 cups canned tomatoes 
1 green pepper, chopped fine 
1 onion, chopped fine 
Salt, pepper 
1 cup cooked mushrooms 


1. Steam spaghetti as directed. 


2. Brown ham in No. 920 pan. 


3. Lift out ham; add cheese, butter; stir 
until melted. 


4, Add tomatoes, green pepper, onion to 
cheese mixture. 


Cover; cook over low heat 10 minutes. 
Season; add mushrooms, ham. 
Bring to boil, stirring constantly. 


Place spaghetti on platter; top with 
sauce; sprinkle with grated cheese. 


ON AY 


Baked Macaroni, 
Ham and Cheese 


6 tablespoons butter 
14 cup flour 

1 quart hot milk 
2 teaspoons salt 

1/4, teaspoon cayenne pepper 
4 cups cooked macaroni 

114 pounds cooked ham, cut into 

cubes 

1 pound sharp cheese, grated 


1, Melt butter in vegetable pan; add flour; 
stir until smooth. Add hot milk, stir- 
ring constantly; cook over medium-low 
heat until thickened, smooth. Add salt, 
pepper. Pour cream sauce over maca- 
roni, 

2. Put alternate layers of creamed maca- 
roni, ham, cheese in greased No. 802 
pan. Sprinkle cheese over top. 

3. Place one quart boiling water in bot- 
tom of No. 824 pan; adjust steamer 
ring; place pan on ring; cover; steam 
15 minutes. 

4, Twelve servings. 


General Directions for Cooking Puddings 


1. 


COb IRONS Wie See 


Place 1 quart water in No. 824 pan; bring to boil. If desired, add one tablespoon 
cream of tartar or vinegar to this water to prevent discoloration of utensil. 


. Mix pudding according to directions in recipe. 

. Pour into buttered No. 802 pan. 

. Place No. 806 ring in No. 824 pan. 

. Place No. 802 pan on ring; cover with No. 823 cover. 

. Place over high heat until steam first escapes beneath cover. 
. Reduce heat to low; cook required time. See recipe. 


. If desired, puddings may be steamed over a roast instead of water. Brown meat 


first; adjust ring and No. 802 pan containing pudding in No. 824 pan; cover. 
Control heat as for the roast. 


Steamed Date and Nut Torte Arabian Night Pudding 


10. 


114 cups graham cracker crumbs 


2 eggs I 
4s cue sugar 7 ee 16 graham 
2t 
2 ceasvnnta haking powder 7 cup chopped pecans 
14 pound pitted dates, chopped 


114 tablespoons all purpose flour 


1 cup chopped nuts 2 tablespoons all purpose flour 


1 cup chopped dates 1 teaspoon salt 
Y pint whipping cream , 2 tablespoons sugar 
1 tablespoon sugar 2 teaspoons baking powder 
Y/4, teaspoon vanilla 1 egg, slightly beaten 
1 cup milk 
. Beat eggs until thick. 1 teaspoon vanilla 
. Add sugar, milk; mix thoroughly. 1. Put graham crackers through food 
Sift dry ingredient ant : press to make crumbs. 
. edients over dates, nuts; 1 
add to egg mixture. 2, Chop pecans, pitted dates; combine 
with crumbs, 
- Pour into well greased No. 802 pan. 3. Sift dry ingredients together; add to 
. Adjust No, 816 steamer plate over first ORNs TONES 
boiling water in No. 824 pan. 4, Beat egg slightly; add milk, vanilla. 
p Add to dry mixture; beat well. 
Pee A aoe oF OT SRSA ESS 5. Pour into well greased No. 802 pan. 
5; ely 6. Adjust No. 816 steamer plate over 
. Steam over boiling water or a roast boiling water in No. 824 pan. 
1 hour, 7. Place No. 802 pan on steamer plate; 


cover with No. 834 cover. 


. Whip cream until stiff; add sugar, é. 
vanilla, 8. Steam over boiling water or a roast 1 
hour, 15 minutes. 
d aoe ee with whipped cream before 9. Serve hot with hard sauce or whip- 
es ped cream. 
Six servings. 10. Six servings. 
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Pumpkin Pudding 


144 cups cooked pumpkin, riced 
37, cup sugar 
3/4, teaspoon cinnamon 
34, teaspoon ginger 
3 eggs, well beaten 
114 cups milk, scalded 
14, teaspoon yanilla 
14 teaspoon salt - 


1. Mix all ingredients together. 


2. Pour pumpkin mixture into greased 
No. 802 pan. 


3. Adjust No. 806 steamer ring over boil- 
ing water in No. 920 pan; place No. 
802 pan in ring. Be sure bottom of pan 
does not touch water; cover. 

4. Place over medium heat until vapor 
first escapes from under cover. Reduce 
heat to low; steam 1 hour 10 minutes 
to 1 hour 15 minutes or until silver 
knife inserted into center comes out 
clean. 

5. Chill; serve with whipped cream, 

6. Eight servings. 


Spiced Peach Pudding 


114 cups sifted all purpose flour 
1, cup sugar 
14 teaspoon cinnamon 
VY teaspoon nutmeg 
2 teaspoons baking powder 
VY, teaspoon salt 
4 tablespoons shortening 
2 cups sliced peaches 
Y%to Vy cup milk 
2 tablespoons butter 
Y% cup sugar 
Juice of 14 lemon 
1. Sift dry ingredients together. 


2. Cut shortening into dry ingredients 
using fork or pastry blender. 

3. Remove skins from peaches by cover- 
ing with boiling water 2 minutes, then 
plunging into cold water. 

4. Add Y, cup chopped peaches to flour 
mixture; enough milk to make a soft 
dough. 

5. Melt butter in bottom of No. 802 pan; 
add sugar, lemon juice, remaining 
peaches, 
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6. Pour batter over peaches. 

7. Adjust No. 816 steamer plate over 
boiling water in No. 824 pan. 

8. Place No. 802 pan on steamer plate; 
cover with No. 834 cover. 


9. Steam over boiling water or roast 11/4, 
hours. 


10. Serve hot with lemon sauce or whip- 
ped cream. 


11. Eight servings. 


English Plum Pudding 


1/4 pound stale bread crumbs 
1 cup scalded milk 
14 cup sugar 
4 egg yolks, beaten 
14 pound raisins, seeded, cut into 
pieces 
1/f, pound currants 
2 tablespoons flour 
14, pound figs, finely chopped 
2 ounces candied cherries 
2 ounces citron, finely chopped 
14 cup walnuts, chopped 
14 pound suet, cut fine 
1 teaspoon nutmeg 
3/, teaspoon cinnamon 
1/4, teaspoon cloves 
114 teaspoons salt 
1/; teaspoon mace 
1%, cup fruit juice 
4 egg whites 
1. Soak bread in hot milk; cool. 
2. Add sugar, beaten egg yolks. 


3. Blend raisins, currants with 2 table- 
spoons flour. Add bread custard mix- 
ture; add figs, cherries, citron, walnuts. 

. Cream suet; add nutmeg, cinnamon, 
cloves, salt, mace, Combine with first 
mixture; blend thoroughly. 

5. Add fruit juice; mix. 

6. Beat egg whites until stiff; fold into 

pudding mixture. 

7. Pour into well greased No. 802 pan 
with the cake tube or into any well 
greased mold, 

8. Steam bake 6 hours in the No. 825 
roaster according to directions for steam 
baking fruit cake, page 86. 

9. Eight servings. 
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Baked Custard 


5 eggs 
6 tablespoons sugar 
1 teaspoon salt 

114 teaspoons vanilla 
4 cups milk 
Nutmeg 

1. Beat eggs slightly; add sugar, salt, va- 
nilla; mix. Add milk; blend. 

- 2. Put into No. 802 pan. Sprinkle top with 
nutmeg. 

3. Adjust No. 816 steamer plate over boil- 
ing water in No. 824 pan. 

4, Place custard on steamer plate; cover 
with No. 834 cover. 

5. Steam over boiling water or roast 15- 
20 minutes. When a silver knife in- 
serted into custard comes out clean, 
custard is done; chill. 

6. Six servings. 


SAUCES 


Hot Butterscotch Sauce 


14 cup butter 
1 cup brown sugar 
1 tablespoon flour 
Y, cup boiling water 
1 teaspoon vanilla 
1. Cream butter, sugar, flour. 
2. Add boiling water, vanilla; beat. 
3. Serve hot over Steamed Date Pudding. 
4. Six servings. 


Lemon Sauce 


3/, cup sugar 
114 tablespoons cornstarch 
VY teaspoon salt 
114 cups boiling water 
3 tablespoons butter 
3 tablespoons lemon juice 
1/, teaspoon grated lemon rind 
1. Mix together sugar, cornstarch, salt in 
vegetable pan. 
2. Add boiling water gradually, stirring 
constantly; boil 5 minutes. 
3. Remove from heat; add butter, lemon 
juice, lemon rind; blend. 
4, Serve hot over pudding. 
5. Six servings. 
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Chocolate Sauce 


1 15-ounce can sweetened con- 
densed milk 

3 ounces unsweetened chocolate 

6 tablespoons hot water 


1. Combine milk, chocolate, hot water in 
vegetable pan. 

2. Place over low heat; cook until thick, 
smooth, stirring constantly. If a thin- 
ner sauce is desired, add more hot 
water; stir until smooth. 

3. Serve hot over Chocolate Brownies. 

4, Eight servings. 


Rum Sauce 
2 eggs 
1 cup sugar 
1 cup whipping cream 
Rum flavoring 
1. Beat eggs until stiff; add sugar slowly; 
continue beating until mixture loses its 
grain. 
2. Whip cream until stiff; fold into egg 
mixture. 
. Add flavoring to taste. 
4, Serve very cold over hot pudding. 
5. Eight servings. 
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Foamy Sauce 


4 tablespoons butter 

1 cup sugar 

2 egg whites, unbeaten 

1 teaspoon vanilla 
Yf teaspoon almond extract or 
lf, teaspoon lemon extract 


1. Cream butter; add sugar gradually; 
cream together until light. 


2. Add egg whites one at a time; beat 
well after each addition. 


. Add extract. 


4, Pour into No, 802 pan; place on ring; 
heat over hot water until frothy, stir- 
ring occasionally. 


. Serve over Plum Pudding. 
6. Six servings. 
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802 Inset Pan 
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50 825 Top Range Roaster 


a 920 


824 Pan 


For small roasts of meat, \ For small low roasts of meat, 
fowl or fish. For broiling fowl cut into pieces, or fish 

= steaks, chops, fish fillets, steaks with steamed dried 
SS bacon. food or steamed potatoes. 


816 Steamer Plate 


= 


823 Cover <9 


For medium sized roasts of 


meat, fowl or fish. For small low roasts of meat, 
7 ) fowl cut into pieces or fish 
&y steaks and steamed dried 
“gee foods or puddings. 


806 Ring 


— 


920 Broiler Pan 
Y For baking meat loaf; chick 
or oyster pot pie; ham witt 
escalloped potatoes; etc. 


For broiling large quantities 
of steak, chops, fish fillets, 
bacon, sausage. 


Gam 
———— en AS 
ane | me ' 


\ 
For medium sized roasts 
of meat, fowl or fish 


For medium sized roasts of with steamed dried food 
For large low roasts of meat, fowl or fishwith steamed or steamed potatoes. 
meat, fowl or fish. dried food or pudding. 


Snare” For medium sized high roasts 
of meat, fowl or fish. 


For baking meat loaf, 


chicken on ties aH For very large, high roasts of meat 
ehh Cd AA See F or fowl; for large low roasts of 
loped potatoes, etc. meat, fowl or fish with steamed 


dried food or pudding. 


tf 
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For large steaks, large quan- Ca 
tities of food; for large low 0 See 


roasts of meat, fowl or fish. For medium sized roasts of meat, 
fowl or fish. For soups or stews. 


For medium sized roasts of 
meat, fowl or fishwith steamed 
dried food or pudding. 


Directions for Top of Range Roasting 


Ie 
t, 


Place No. 824 pan over high heat. (Note explanation of high heat on pages 8-11.) 


Put a small piece of white paper (do not use tissue paper) in bottom; when this 
turns brown, pan is ready for use. 


. Remove paper; place meat in pan. 


. Brown thoroughly on all sides, allowing about 10 minutes to a side. Meat will 


stick to hot pan at start, but will loosen itself when sufficiently browned. If meat 


does not stick to pan, it indicates pan was not hot enough and meat will not 
brown properly. 


- Reduce heat to low; cover pan with No. 823 cover if roast is small or No. 834 


cover if roast is large. 


- New Method top of range roasting requires approximately the same length of 


time as oven roasting. 


. Salt or other seasoning may be added after browning, during or at end of cooking 


process. 


. Following the same procedure, small roasts may be roasted in No. 920 pan with 


No. 834 cover. 


Directions for Pan Broiling 


nO Vk OY 


. Heat No. 920 broiler pan over high heat. (Note explanation of high heat on 


pages 8-11.) 


. Put a small piece of white paper (do not use tissue paper) in bottom; when this 


turns brown, pan is ready for use. 


. Remove paper; place meat in pan; brown on both sides. 
. Reduce heat to medium; cook meat to taste, turning it several times. 


. Season as desired. 


. If a large quantity of meat is to be pan broiled, use No. 918 pan. 
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Directions for Use of No. 825 Large Rectangular Roaster 


16 


10. 


Large roasts such as whole hams, large roasts of beef, large legs of lamb, turkey 
are roasted in the No. 825 rectangular roaster. 


. Place No. 825 bottom pan over high heat with control valve in the rear. (Note 


explanation of high heat on pages 8-11.) 


. Put a small piece of white paper (do not use tissue paper) in bottom; when this 


turns brown, pan is ready for use. 


. Remove paper; place meat in pan. Brown well on all sides, about 10 minutes 


to a side, 


. Remove meat from pan; adjust lifting rack; place meat on rack. 


. If roast is high, adjust No. 825 middle section, then cover with No. 825 cover 


with control valve to the front. Heat control valves in bottom section and cover 
must be at opposite ends of the roaster. If roast is small, the middle section 
is not necessary. 


. Adjust control valves according to directions given in recipe. In general, they 


are kept closed until roast is three-quarters done, then opened to allow for good 
browning. 


. Adjust heat under roaster according to directions given in recipe. If a ‘‘moder- 


ate’ oven is desired, reduce heat to medium; if a ‘‘slow’’ oven is desired, reduce 
heat to low. 


. Allow about the same length of time as for oven roasting. 


Salt or any other seasoning may be added after browning, during or at end of 
cooking process. 


General Directions for Pan Broiling Chicken 


1. Select fryer or roaster; cut into desired pieces; wash well. 


2. Heat No. 920 pan or No. 824 pan and No. 834 cover over medium heat with Y, 


inch chicken fat. 


3. Dip pieces into flour, crumbs or batter, or leave plain. 


4, Put into hot fat; brown well on each side. 


5. Reduce heat to low; cover; cook 35-45 minutes or until tender. 


WARNING:—A cold pan placed over too intense heat or a hot pan into which cold 
water is poured may warp or buckle. To guard against this, heat the pan gradually. 
If it is necessary to pour water into a hot pan to make gravy, use warm water. 
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General Directions for Top of Range Roasting of Poultry 


. Singe, wash; clean and fully dress poultry. 


. Rub inside with salt. 


. Stuff poultry; do not pack dressing too tightly. 


. Skewer openings; lace with cord. 


. Twist tips of wings back and tuck under shoulders to hold wings close to body. 


. Tie legs together with cord; fasten to rump. 


. Dry poultry; spread breast, thighs, wings with shortening. 
. Heat No. 824 pan over high heat until a piece of white paper placed in bottom 


turns brown. (Note explanation of high heat on pages 8-11.) 


Turn occasionally during roasting. 


Season after poultry is browned. 


. Reduce heat to medium; add poultry; brown well on all sides, turning frequently. 
. Turn breast side down. 


11. Reduce heat to low; cover with No. 834 cover; roast 20-30 minutes per pound. 


MEATS 


Roast Beef 


314 pound roast (chuck, shoulder, 
tenderloin tip or rib) 
Salt, pepper, paprika 


. Heat No. 824 pan over high heat until 


a piece of white paper placed in bot- 
tom turns brown. 


. Reduce heat to medium; add _ roast; 


brown well on all sides—about 20 min- 
utes. 


. Reduce heat to low; cover with No. 


823 cover or No. 834 cover; roast 15 
minutes per pound for rare; 25 minutes 
per pound for medium; 35 minutes per 
pound for well done. 


. Season near end of cooking time with 


salt, pepper, paprika. 


. Steamed onions (cooked whole over 


meat) centers removed and cavities 
filled with peas and carrots form an at- 
tractive garnish. 


. Eight servings. 
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Meat Loaf 


21/, pounds beef, ground 
14 pound smoked ham, ground 
1/4, cup chopped onions 
2 tablespoons prepared mustard 
1 cup cracker crumbs 
1 tablespoon salt 
1/4 teaspoon baking powder 
2 eggs, well beaten 
114, cups milk 


. Place all ingredients in mixing bowl; 


blend thoroughly. 


. Shape into loaf. 
. This meat may be baked in No. 920 


pan with No, 823 cover of No. 824 
pan with No, 823 cover. Bake over 
low heat 1 hour, 10 minutes. 


i. When done, loosen meat loaf from 


pan with spatula; lift from pan; place 
on platter; garnish. 


. Eight to ten servings. 


Swiss Steak 


Salt, pepper 
1/4 cup flour 
2 pounds round steak (cut 214 
inches thick) 
2 tablespoons fat 
1 medium sized onion 
1/4, green pepper, chopped fine 
1 cup tomatoes, strained 


1. Mix salt, pepper, flour; pound into 
meat. 


2. Melt fat in No. 824 pan over medium 
heat; add meat; brown well on each 
side. 


3. Add onion, green pepper, tomatoes. 


4, Reduce heat to low; cover with No. 
834 cover; cook 2 hours. 


5. For gravy, thicken juices in pan. 
6. Eight servings. 


Hamburger Steak 


1 pound beef, ground 
1 large green pepper, chopped 
2 small onions, chopped 
Salt 
. Mix all together; form into flat cakes. 


2. Heat No, 920 pan over high heat until 
a piece of white paper placed in bot- 
tom turns brown. 


3. Reduce heat to medium; add meat; 
brown well on both sides, turning fre- 
quently. 


4, Four servings. 


Liver 
1. Place No. 920 pan over medium heat. 
2. Melt 2 tablespoons fat in pan. 


3. Add sliced liver; brown well on both 
sides, turning frequently. 


4. Season with salt, pepper. 


5. If desired, sliced onions may be cooked 
along with the liver. 


Corned Beef and Cabbage 


ibs 


Soak 2 pounds corned beef overnight 
in cold water, or place 3 cups cold 
water, meat in No, 824 pan; cover with 
No. 834 cover; allow to: cook over low 
heat 30 minutes. 


. Drain meat thoroughly; pour off water; 


dry pan. 


. Heat No. 824 pan over high heat until 


a piece of white paper placed in bottom 
turns brown. 


. Reduce heat to medium; add meat; 


brown on all sides. 


. Reduce heat to low; cover; cook 30 


minutes. 


. Place 1 pound cabbage wedges in bot- 


tom of pan; put corned beef on top; 
cover with second pound of wedges. 


. Cover with No. 834 cover; cook 45-55 


minutes. 


. Eight servings. 


Pan Broiled Steak 


. Trim excess fat, bone from steak. 


. Heat No. 920 pan over high heat until 


a piece of white paper placed in bot- 
tom turns brown. 


. Reduce heat to medium; add meat; 


brown well on both sides. 


. Turn frequently; continue to cook to 


desired degree of doneness. 


. Season; serve. 


Pork Chops 


I 
2. 
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Trim excess fat from chops. 


Heat No. 920 pan over high heat until 
a piece of white paper placed in bottom 
turns brown. 


. Reduce heat to medium; add meat; 


brown well on both sides; cover. 


. Reduce heat to low; cook 35-45 min- 


utes or until tender. 


. Season; serve. 


Stuffed Spare Ribs 


th 


. Reduce heat to medium; 


2 pounds spare ribs 
114 cups bread cubes 

1 medium onion, minced 
2 tablespoons chopped parsley 
1 tablespoon melted butter 

') teaspoon salt 

Vy teaspoon pepper 
1 tablespoon water 


. Wipe meat; sprinkle with salt. 
. Mix bread, onion, parsley, melted but- 


ter, seasonings, water together. 


. Spread over spare ribs; roll; fasten with 


skewers; tie with string. 


. Heat No. 824 pan over high heat until 


a piece of white paper placed in bottom 
turns brown. 
add meat; 


———— 


brown well on all sides. 


. Reduce heat to low; cover with No. 


834 cover; cook 11/4, hours. 
Four servings. 


Sausage 


1. 
7k, 


Prick skins to prevent bursting. 
Heat No. 920 pan over high heat until 


a piece of white paper placed in bot- 
tom turns brown. 


. Reduce heat to medium; add meat; 


brown well on all sides; cover. 


. Reduce heat to low; cook 15-20 min- 


utes or until tender. 


. Serve at once. 


Roast Loin of Pork 


Ie 
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Wipe 3 pounds loin of pork. 


Heat No. 824 pan over high heat until 
a piece of white paper placed in bottom 
turns brown. 


. Reduce heat to medium; add meat; 


brown well on all sides. 


. Turn fat side up; season. 
. Roast over low heat; cover with No. 


823 cover; allow 30-35 minutes per 


pound. 


. Six servings. 


57 


: A 


“hig 


Sauerkraut and Pork 


1. Have bone broken in center of 4 pound 
loin roast. Cut into two parts for No. 
824 pan. 


2. Heat No. 824 pan over high heat until 
a piece of white paper placed in bottom 
turns brown. 


3. Reduce heat to medium; add meat; 
brown well on all sides, 


4. Reduce heat to low; cover with No. 834 
cover; cook 2 hours. 


Sauerkraut 


1. Peel, dice 1 small onion. 
2. Mix with 2 pounds sauerkraut. 


3. Place in No, 802 pan on No. 816 
steamer plate over pork roast. 


4. Cook 1 hour, 15 minutes. 
. Eight servings. 
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Pork Turkeys 


double loin pork chops (cut 
about 3/4, inch thick) 

cups bread cubes 

tablespoons butter, melted 

1 small onion, minced : 
teaspoon Worcestershire sauce 
teaspoon salt 

teaspoon pepper 

5 tablespoons ketchup 


eo 


1. Have butcher cut pocket in each chop. 

2. Make dressing of bread, butter, onion, 
seasonings. Do not put ketchup in 
dressing. Place dressing in pocket of 
each chop, Close openings. 

3. Heat No. 824 pan and No. 834 cover 
over high heat until a piece of white 
paper placed in bottom turns brown. 

4, Reduce heat to medium; add meat; 
brown well on both sides in each pan 
at the same time. 

5. Place chops in No. 824 pan; pout 
ketchup over top. 

6. Reduce heat to low; cover with No. 834 
cover; cook 1 hour. 


7. Eight servings. 
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Baked Ham 


4 pounds ham, sugar cured—butt 
end ‘ 
4 tablespoons brown sugar 
10 whole cloves 


1. Wipe ham with damp cloth; remove 
brown spots caused by curing. 


2. Heat No. 824 pan over high heat until 
a piece of white paper placed in bot- 
tom turns brown. 


3. Reduce heat to medium; add meat; 
brown on all sides; turn fat side up. 


4, Reduce heat to low; cover with No. 
834 cover; cook 30 minutes. 


5. Score fat side with diagonal cuts to 
form diamonds; insert a clove in cen- 
ter of each diamond; pat brown sugar 
over surface. 


6. Cover; cook 30 minutes longer. 


7. Six servings. 


Ham and Pineapple 


114 pounds ham 
1 No. 2 can pineapple, crushed or 
sliced 
1 tablespoon brown sugar 
7 whole cloves 


1. Ham should be cut 1 inch thick. 


2. Heat No. 920 pan over high heat until 
a piece of white paper placed in bot- 
tom turns brown. 


3. Reduce heat to medium; add meat; 
brown well on each side. 


4, Drain pineapple; pour 1 cup juice over 
ham. 


5. Sprinkle with sugar; insert cloves; place 
pineapple on ham. 


6. Reduce heat to low; cover with No. 
823 cover; cook 30-40 minutes. 


7. Six servings. 


Pan Broiled Ham 


1. Trim excess fat from ham slice. 


2. Heat No. 920 pan over high heat until 
a piece of white paper placed in bot- 
tom turns brown. 


3. Reduce heat to medium; add meat; 
brown well on both sides. 


4, Turn frequently; continue to cook until 
done. 


Pan Broiled Bacon 


1. Place bacon in cold No. 920 pan. 

2. Place over low heat. 

3. Turn frequently; drain off excess fat 
during browning. 

. Cook until crisp; drain on paper. 
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Pineapple Ham Loaf 


114 pounds cured ham, ground 
1 pound lean fresh pork, ground 
1 cup cracker crumbs 
2 eggs, beaten slightly 
114 cups milk 
2 tablespoons mustard 
3 tablespoons brown sugar 
6 pineapple slices, well drained 
6 maraschino cherries 


1, Mix well all ingredients except brown 
sugar, pineapple, cherries. 

2. Sprinkle brown sugar in No. 920 pan; 
arrange pineapple rings; place a cherry 
in center of each ring. 

3. Pat ham loaf mixture over entire sur- 
face of pineapple. This just fills No. 
920 pan. 

4. Cover with No. 823 cover, 

5. Place over medium heat until cover be- 
comes hot to touch. 

6. Reduce heat to low; cook 1 hour. 

7. When done, tilt cover, drain off all ex- 
cess liquid in bottom of pan. 

8. Remove cover; place meat platter over 
meat loaf; invert pan. 

9, Eight servings. 
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Sweetbreads 


1. Combine 4 cup flour, 1/, teaspoon salt, 
Yg teaspoon pepper in clean paper bag. 


2. Wash sweetbreads; trim; drop into bag; 
shake to coat with flour. 


3. Melt 3 tablespoons butter in No. 920 
ba Over medium heat; add sweet- 
reads; brown on both sides; cover. 


4. Reduce heat to low; cook 10 minutes. 


Veal Balls Paprika 


3/4, pound veal, ground 
1 pound pork, ground 
’2 cup minced onion 
wv, teaspoons salt 
Yg teaspoon pepper 
1 cup dry bread crumbs 
Y cup milk 

1 egg, beaten 

3 tablespoons butter 
VY teaspoon paprika 
4, cup diced celery 
VY cup water 


Ue Combine veal, pork, 3 tablespoons 
onion, salt, pepper, bread crumbs, milk, 
egg; form into 18 balls. 


2. Melt 1 tablespoon butter in No. 920 
pan over medium heat; add meat balls; 
brown on all sides; sprinkle with pap- 


rika, 
3. Brown remainder of onion in 2 table- 


spoons butter; add celery, water; cover; 
cook 10 minutes. 


4. Pour onion, celery mixture over meat 
balls; cover, 


5. Reduce heat to low; cook 20 minutes. 


6. Dissolve 2 tablespoons flour, 1/5 tea- 


spoon salt in 14, cup cream; pour over 
meat; blend with juice in pan. 


7. Cover; cook 15 minutes longer. 


8. Four servings. 
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Veal Steak 
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Heat No. 920 pan over high heat until 
a piece of white paper placed in bot- 
tom turns brown. 


_ Reduce heat to medium; add meat; 


brown well on both sides; cover. 


_ Reduce heat to low; cook 20-25 min- 


utes or until tender. 


. Season; serve. 


_ Veal Chops 
qu 


Heat No. 920 pan over high heat until 
a piece of white paper placed in bot- 
tom turns brown. 


Reduce heat to medium; add meat; 
brown well on both sides; cover. 


. Reduce heat to low; cook 20-25 min- 


utes or until tender. 


Season; serve. 


Braised Stuffed Breast of Veal 


31/, pounds breast of veal with pocket 
2 cups fine bread crumbs 
1 small onion, minced 
1, cup diced celery 
2 tablespoons butter 
1/4, cup water 
1%, cup grated cheese 
1 teaspoon salt 
lf teaspoon pepper 


. Wipe meat with damp cloth. 


_ Mix all ingredients well. 


Fill pocket; skewer; lace with cord. 


. Heat No. 824 pan over high heat until 


a piece of white papet placed in bot- 
tom turns brown. 


- Reduce heat to medium; add meat; 


brown well on all sides. 


- Reduce heat to low; cover with No. 


834 cover; cook 2 hours. 


. Six servings. 


Veal and Ham Loaf 


114, pounds veal shoulder, ground 
114 pounds cured ham, ground 
14 cup cracker crumbs 
1 teaspoon salt 
1% teaspoon pepper 
1% cup minced onion 
2 teaspoons Worcestershire sauce 
114 cups milk 
1. Mix all ingredients well. 
2. Mold meat mixture into loaf; place in 
No. 920 pan. 
. Cover with No. 834 cover. 
. Place over medium heat until cover 1s 
hot to touch. 
. Reduce heat to low; cook 11% hours. 
6. When one-half the cooking time has 
elapsed, remove cover; turn meat loaf. 
This browns each side. 
7. Eight servings. 
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Roast Leg of Lamb 


1. Have butcher cut off bone at first 
joint; french; skewer; wipe. 

. Do not remove fell; rub with garlic. 

. Heat No. 824 pan over high heat until 
a piece of white paper placed in bot- 
tom turns brown. 

4. Reduce heat to medium; add ‘meat; 

brown well on all sides. 

5. Reduce heat to low; cover with No. 
834 cover; cook 30-35 minutes per 
pound. 

6. Season with salt, pepper near end of 
cooking time. 

7. Serve with mint sauce. 

8. Eight servings. 


Broiled Lamb Chops 


1. Remove excess fat from chops. 

2. Heat No. 920 pan over high heat until 
a piece of white paper placed in bot- 
tom turns brown. 

3. Reduce heat to medium; add meat; 
brown well on both sides. 

4, Turn frequently; continue to cook un- 
til done. 

5. Season; serve. 


Wow 


60 


Irish Stew with Dumplings 


3 pounds lamb shoulder (cut into 
small pieces) 
3/4, cup cooked carrots 
14 cup cooked turnips 
4 cups cooked potatoes 


1. Heat No, 824 pan over high heat until 
a piece of white paper placed in bot- 
tom turns brown. 


2. Reduce heat to medium; add meat; 
brown well on all sides. 


3. Add water to cover; bring to boil; re- 
duce heat to low. Cover; cook 2 hours. 
(Water is necessary to extract the juices 
from the meat and not for cooking. ) 


4. Twenty minutes before serving add 
vegetables, sufficient water to make 3 
cups liquid. Season with salt. 


5. Prepare dumplings, page 92; drop on 
stew; cover; cook 10 minutes. 


6. Cover should not be removed until 
dumplings are ready to serve. 


7. Eight servings. 


Lamb Curry 


2 tablespoons butter 

3/, cup sliced onions 

cup diced celery 

1 minced clove garlic 

114 cups cubed cooked lamb 
1 teaspoon curry powder 
2 cups stock or lamb gravy 

Salt 

2 tablespoons flour 

1/, cup cold water 
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1. Melt butter in No. 920 pan; sauté 
onion, celery, garlic in butter until 
lightly browned. 

2. Add lamb, curry powder, stock, salt; 
cover with No. 823 cover; simmer over 
low heat 30 minutes. 


3. Make paste from flour, water; stir into 
curry to thicken; simmer 5 minutes un- 
covered. 


4. Serve over fluffy rice. 
5. Four servings. 


FOWL 
Fried Chicken 


1. 


2. 


Select fryer or roaster; cut into desired 
pieces; wash well. 

Heat No, 824 pan, No. 834 cover over 
medium heat; add 1/, cup chicken fat. 


. Dip pieces into flour, crumbs or batter 


or leave plain. 


. To flour or crumb, put flour or fine 


cracker crumbs, seasonings into clean 
paper bag. Drop pieces of chicken into 
bag; close opening; shake until chicken 
is coated. 


. Put into hot fat; brown well on each 


side; season, 


. If further cooking of chicken is re- 


quired to make it tender, place in No. 
824 pan; cover with No. 834 cover. 


. Reduce heat to low; cook 35-40 min- 


utes or until tender. 


Chicken Maryland 


2 young chickens 
11/4, teaspoons salt 
14 teaspoon pepper 
114 cups dry crumbs 

1 egg, well beaten 
14 cup shortening 

3 tablespoons flour 

1 teaspoon salt 
VY, teaspoon pepper 
114 cups milk 


. Singe; clean; cut up chickens. 
. Mix seasonings, crumbs; beat egg. 
. Dip into beaten egg; roll in seasoned 


crumbs, 


. Melt shortening in No. 824 pan; heat 


over medium heat; add chicken. 


. Cover with No. 834 cover. 
- Reduce heat to low; cook approxi- 


mately 45 minutes. Turn occasionally 
to insure even browning. 


. Remove chicken; make gravy by add- 


ing flour, salt, pepper, milk to pan. 


. Strain gravy through food press; serve 


Over rice, 


. Eight servings. 
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New Method Fried Chicken 


Select fryer or roaster. Have 
butcher cut into desired pieces. 
Small fryers are best halved for in- 
dividual servings; wash chicken. 


Without Added Grease: 


1. Place chicken in cold No. 920 broiler 
pan; cover. 


2. Place over medium heat until cover be- 
comes hot to touch; reduce to low. 


3. Cook 50 minutes. Remove cover; turn 
heat to high. 


4. Turn pieces of chicken frequently to 


insure even browning. If large quantity 
of chicken is to be fried, add about 1, 
cup water while frying to give mor 
liquor. 


With Added Grease: 


1. Heat No. 824 pan and No. 834 cove 
over medium-high heat. Add 3 table- 
spoons butter or chicken fat to each 


pan. 


2. Dry chicken; put into hot fat. When 


chicken starts to brown, reduce heat to 
medium; turn pieces until an even 
brown. 


3. If further cooking of chicken is re- 


quired to make it tender, place all of 
chicken in No, 824 pan; cover; reduce 
heat to low; cook 14 hour or until 
tender. 


4. If desired, chicken can be floured be- 


fore frying. To flour, put flour, sea- 
sonings into clean, strong paper bag. 
Drop pieces of chicken into bag; close 
Opening; shake until chicken is evenly, 
lightly floured, 


Chicken Almond 


3 tablespoons butter 
3/, cup celery, cut into 1 inch 
pieces : 
cup sliced onion 
2 cups diced cooked chicken 
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lf cup canned mushrooms 

1 tablespoon cornstarch 

3 tablespoons soy sauce 

1 cup clear chicken consommé 
cup unsalted toasted almonds 


_ 


_ Melt butter in No. 920 pan; add celery, 


onion. 


. Stir; cook 2 minutes or until soft. 
_ Add chicken, mushrooms; cook over 


low heat about 10 minutes. 


. Combine corn starch, soy sauce, con- 


sommeé; stir slowly into chicken mix- 
ture; heat to boiling point. 


. Stir in almonds, 
. Serve on hot fluffy rice. 
. Six servings. 


Roast Stuffed Chicken 
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Singe; clean; dress 4 pound roasting 
chicken. 


_ Rub with salt inside and out. 

. Stuff chicken; do not pack too tightly 
. Skewer openings; lace with cord. 

. Twist tip of wings back and tuck 


under shoulders to hold wings close 
to body of bird. 


. Tie legs together with cord; fasten to 


rump. 


. Dry chicken; spread breast, thighs, 


wings with melted shortening. 


. Heat No. 824 pan over high heat un- 


til a piece of white paper placed in 
bottom turns brown. 


. Reduce heat to medium; put bird into 


pan; brown well on all sides. 


. Turn breast side down. 
11. 


Reduce heat to low; cover with No. 
834 cover; roast 25-30 minutes per 
pound. 

Turn occasionally during roasting pe- 
riod to insure even browning. 


62 


WwW 


10. 


Ep 


Roast Turkey 
1. 


Singe, clean and dress turkey. Rub 
inside with salt. 


. Stuff turkey; do not pack too tightly. 
. Skewer openings; lace with cord. 


. Twist tips of wings back and _ tuck 


under shoulders to hold wings close 


to body of bird. 


. Tie legs together with cord; fasten to 


rump. 


. Dry turkey; brush with melted butter; 


sprinkle with salt, pepper. 


. Heat No. 825 roaster over high heat 


until a piece of white paper placed 
in bottom turns brown. 


. Reduce heat to medium; add lifting 


rack. 


. Place bird on its side on rack; adjust 


middle section and place cover. 


Heat control valves in bottom section 
and cover should be at opposite ends. 
Close valves; open for last hour of 
roasting time. 


Roast 20-25 minutes per pound. Turn 
bird every hour. 


Turkey Devonshire 
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Arrange sliced white meat of turkey 
on white toast; top with slice of baked 
ham. Place in No. 802 pan. 


. Heat 1 can cream of mushroom soup; 


thin with 14 cup cream; add 1 cup 
grated Cheddar Cheese; stir until cheese 
is melted, 


. Pour mushroom mixture over toast; 


place under broiler until sauce bubbles 
and browns slightly. 


Chicken Terrapin 
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14 cup butter 
1 cup flour 
1 tablespoon salt 
teaspoon pepper 
teaspoon paprika 
cups milk 
cups chicken broth 
1 No. 2 can mushrooms (2 cups) 
2 hard cooked eggs (cut into 
cubes) 
1 No. 2 can small peas 
1 can pimento (4 pods) cut into 
strips 
4 cups cooked, diced chicken 
(meat from 31/4 lb. fowl) 
1 tablespoon lemon juice 


. Melt butter in vegetable pan. Add flour, 


seasonings; stir until well blended. 


. Add milk, chicken broth; cook until 


slightly thickened, stirring constantly. 


. Add mushrooms, eggs, peas, pimentos; 


cook a few minutes. 


. Add chicken carefully, 
- Keep warm in No. 802 pan on ring 


over hot water in No. 824 pan. 


. Just before serving, add lemon juice. 
. Serve over toast. 
. Sixteen servings. 


Chicken in Casserole 


Ae 


2 


oy 


1 4 pound drawn chicken 
2 teaspoons salt 
2 stalks celery 
2 cups water 
18 peeled white onions 
1/4, cup butter 
Y%y cup flour 
2/; teaspoon salt 
1% teaspoon mace 
134 cups chicken stock 
1 cup top milk 
3/4, teaspoon tarragon 
YZ cup corn flakes 
Place chicken, salt, celery, water in 
No. 824 pan; cover. 


Cook over low heat 11/4 hours. Add 
onions last half hour of cooking time. 


Bone chicken; arrange with onions in 
No. 802 pan. Cover with sauce. 
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To Make Sauce: 


1 


Melt butter; add flour, salt, mace. Stir 
until smooth; add chicken stock, milk. 
Cook until thickened; add tarragon. 


. Adjust steamer ring over boiling water 


in No. 824 pan; place No. 802 pan 
on ring; cover; steam 45 minutes. 


. Sprinkle with corn flakes before serv- 


ing. 


. Eight servings. 


Chicken and Noodle Scallop 


1 cup or 8 ounce package broad 
noodles 
cups boiling water 
tablespoons shortening 
tablespoons chopped green 
PepEet 

1 teaspoon minced onion 
114 cups cooked chicken 

Bread crumbs 
2 cups white sauce 
1/, cup grated cheese 
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. Place noodles in No. 802 pan. Add 


boiling water; place pan on ring over 
boiling water in No. 824 pan. 


. Cover; steam over medium heat Y, 


hour or until noodles are tender. 


3. Drain; rinse noodles. 


4. Melt shortening in No. 920 pan; add 


green pepper, onion; cook over low 
heat 5 minutes. 


. Add onion, green pepper mixture to 


chicken; combine with white sauce; 
stir in noodles. 


. Pour chicken-noodle mixture into but- 


tered No. 802 pan; sprinkle with grated 
cheese. 


. Adjust steamer ring over boiling water 


in No. 824 pan; place No, 802 pan on 
ring; cover; steam over low heat 20-25 
minutes. 


. Sprinkle with crumbs just before setv- 


ing. 


. Eight servings. 


Roast Long Island Duck 


10. 
11. 


12. 


Select 314-414 pound duck, 
drawn weight. 


. If duck is not drawn, draw; remove 


head, feet. 


. Singe; clean; wash; dry duck. 
. Fill cavity with quartered apples, 


two large quartered onions, several 
stalks of celery to give flavor but re- 
move before serving. 


. Truss bird or not as needed; some- 


times legs and wings are too short to 
truss. 


. Heat No. 825 roaster over high heat 


until a piece of white paper placed in 
bottom turns brown. 


. Reduce heat to medium; brown duck 


on all sides. 


. Remove duck; adjust lifting rack; 


place duck on back on rack; pierce 
skin in several places to let fat escape. 


. Season with salt and pepper; cover. 
. Heat control valves in bottom section 


and cover should be at opposite ends. 
Close valves; open during last hour of 
roasting time. 


Roast 30 minutes per pound. 


Serve on hot platter with Orange 
Sauce. 


Four servings. 


FISH 


To Poach Fish 
1. Put 2 cups boiling water into No. 920 


pan; ad 


11/, teaspoons salt, 1 slice 


lemon, 1 slice onion, 2 sprigs parsley, 
lf, teaspoon pepper, 1 bay leaf; boil 
5 minutes. 


2. Reduce heat to low; add fish; cover; 
simmer gently 10 minutes or until fish 
flakes easily with a fork. If fish is thick, 
turn once during cooking. 


Broiled Fish 


. Scale; split; clean fish; wipe dry. 
. Melt 2 tablespoons shortening in No. 


920 pan over medium heat. 


. Place fish in pan; skin side up. 


4, Reduce heat to medium-low. 


. Broil 15-20 minutes or until golden 


brown and tender. 


. This method is used for all small 


whole fish such as bass, Heerere! blue 
fish, red snapper, white fish, trout and 
mackerel. 


Salted Fish 
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. Place fish flesh side down in pan. 
. Cover with cold water; soak 48 hours. 
. Drain; add fresh water to cover. 
. Cover; bring to boil; simmer 20 min- 


utes or until tender. 
Drain; serve with Tomato Sauce. 


Southern Style Perch 


Part 1 
12 fillets of perch 
2 eggs, well beaten 
3 tablespoons flour 
5 tablespoons shortening 
Salt, pepper, paprika 


Part 2 


14 cup tomato paste 
1% cup milk 
1 teaspoon cornstarch 


1. Dip fish into egg; roll in flour. 
2. Melt shortening in No. 920 pan over 


medium heat. 


. Brown six fillets at a time. 
. After all are browned, place together; 


season with salt, pepper, paprika. 


. Reduce heat to low; cover; cook 20 


minutes. 


. Remove fillets to platter. 
. Combine tomato paste, milk, corn- 


starch; add to drippings in pan. 


. Bring to boil; pour over fish. 
. Six servings. 


Steamed Fish 


1. Sprinkle fish with salt; place on No. 
816 steamer plate. 

2. Steam covered over boiling water until 
tender or until meat can be readily 
flaked with a fork. 

3. Fish with a dry meat such as cod, had- 
dock, halibut, salmon are best for 
steaming. 

4. Steamed fish may be served hot with 


sauce or chilled and flaked for use in 
salads, 


Baked Stuffed Fish 


1 21% pound fish or 
2 fish steaks, such as halibut, 
salmon or swordfish 
Stuffing: 


114 cups bread, cubed 
V4 teaspoon salt 
1 small onion, minced 
1% cup celery 
; 1 tablespoon lemon juice 
73 Cup melted butter . 
1 tablespoon parsley, cut fine 
Water to hold together if moist 
‘Stuffing is desired 


_ 


. Clean fish; bone; remove head, tail. 

: Dry; sprinkle inside with salt, 

3. Mix ingredients for stufing in order 

8iven; pack lightly into fish. 

- Sew up opening; rub outside of fish 
with butter or cooking oil. 

a Place a piece of Wear-Ever Aluminum 
Foil in No. 824 roaster covering two 
Sides as far as cover, Melt one table- 
spoon butter on foil; place stuffed fish 
In roaster, 

. Cover; bake over medium-low heat 
one hour. 

7. Remove to platter, 

8. Serve with Yukon Sauce, garnish with 
lemon, parsley. 

9. If steaks are used, arrange stuffing 
on one steak, place second steak over 
stuffing. Insert toothpicks through 
both steaks, one inch apart; lace firm- 
ly with cord. 

10. Six servings. 
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Baked Fish Creole 


3 pounds perch fillet 
1/, teaspoon salt 
1% teaspoon pepper 
3 tablespoons butter 
2 tablespoons flour 
1/4 cup sliced mushrooms 
6 tomatoes, quartered 
1 large onion, sliced 
1 bay leaf 
1 teaspoon thyme 
1 cup white wine 
5 cup cracker crumbs 
2 sprigs parsley 


_ Clean; wash fish; season with salt, pep- 


per. 


. Melt butter in No. 920 pan; add flour; 


brown lightly; add mushrooms, toma- 
toes, onion; simmer 10 minutes. 


. Place fish in No, 918 pan; pour butter- 


flour mixture over fish; sprinkle with 
herbs; pour wine over all; bake un- 
covered over low heat 20 minutes; 
sprinkle with buttered crumbs. 


. Garnish with parsley. 


5. Six servings. 


Salmon Loaf 


cups canned salmon 

cup soft bread crumbs 
eggs i 
teaspoons lemon juice 
teaspoon salt 

cup melted butter 

cup liquid from salmon 
teaspoon chopped parsley 
lemon wedges 
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- Remove bones, black skin from salmon; 


flake with a fork. Do not mash. 


_ Add bread crumbs, beaten eggs, sea- 


sonings, butter, liquid from salmon. 


_ Mix thoroughly, Turn into greased No. 


824 pan. Shape into loaf. 


4. Cover; cook over low heat one hour. 
5. Serve with hot white sauce; garnish 


with parsley, lemon. 


. Six servings. 


ws 


SEI 


Shrimp Flounder Rolls 


6 flounder fillets 
Salt, pepper 
tablespoon mayonnaise 
teaspoon prepared mustard 
tablespoons softened butter 
tablespoons minced parsley 
pound shrimp, cooked, shelled, 
cleaned 

2 cups canned tomatoes 
2/; cup soft, bread crumbs 

6 tablespoons butter, melted 
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- Cut each fillet in half lengthwise; rub 
with salt, pepper. 

_ Blend together mayonnaise, mustard, 
butter, parsley; spread mixture over 
fillets, 

3. Place 2 shrimp in each fillet; roll like 
jelly roll with shrimp inside; fasten 
with toothpicks. 

4, Melt 2 tablespoons shortening in No. 
920 pan over medium heat; add rolls, 
remaining shrimp. 

5. Pour tomatoes over all. 

6. Brown bread crumbs in melted butter; 
sprinkle over top; cover. 

7. Reduce heat to low; cook 25 minutes. 


8. Six servings. 
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Creole Shrimp 


4 tablespoons butter 
2 green onions, chopped 
1/4, green pepper, chopped 
cup celery, chopped 
1/, teaspoon crushed sage 
teaspoon salt 
\4, teaspoon tabasco sauce 
1 cup tomato juice 
2 cups cleaned green shrimp 
2 cups steamed rice 


—_ 


_ 


1. Melt butter in No. 920 pan; brown 
onion, pepper, celery lightly. 

2. Add sage, salt, tabasco sauce, tomato 
juice; bring to boil. 

3. Add shrimp; simmer uncovered 30 
minutes. 

4, Serve over steamed rice. 

5. Four servings. 


To Cook Fresh Shrimp 


1. 


Place 1 quart water, a slice of lemon 
in bottom of No. 920 pan. Adjust No. 
816 steamer plate; cover with No. 834 
cover. Place over high heat until water 
comes to rapid boil. 


. Wash shrimp in cold water; place on 


steamer plate; cover. Reduce heat to 
medium; steam 15 minutes. 


. Remove shells. With paring knife cut 


around circumference deep enough to 
expose black thread which is the in- 
testine. Remove all of intestine. 


Lobster Cardinal in Patty Shell 


iS: 
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3 whole live lobsters or 3 pounds 
lobster tails 
*12. tablespoons butter 
12 tablespoons flour 
114 teaspoons salt 
3 cups milk 


. Bring water to rolling boil in No. 825 


roaster; add 1 teaspoon salt per quart 
water. 


. Plunge live lobster, head first, into 


boiling water. 


. Allow water to come to boil before 


adding each lobster. 


. After water returns to boil, cook 20 


minutes. 


. Remove lobster from water; drain. 
. Split down through center; remove in- 


testinal vein, stomach. Remove coral; 
mash; remove meat; dice. 


. Crack claws; remove meat; dice. 
. Melt butter; add flour, seasoning. 
. Stir until well blended. Add milk 


gradually, stirring constantly. 


. Bring to boil; cook 2 minutes. 


. Stir in mashed coral; add lobster. 


. Serve in patty shells; garnish with 


water cress. 


. Lobster tails may be used, Cook in 


salted boiling water 15 minutes. Re- 
move from shell; dice. 


. Vegetable coloring may be used in 


cream sauce to give added color. 
Six servings. 


Oysters 


1 pint oysters 
Seasoned bread crumbs 
2 tablespoons butter 


1, Clean oysters; sprinkle both sides with 
salt. 


2. Take up by tough muscle with silver 
fork; dip into crumbs. 


3. Melt butter in No. 920 pan over me- 
dium heat; add oysters; brown on both 
sides. 


4, Serve at once. 


5. Four servings. 


Oyster and Fillet of Sole Rolls 


pound fillet of sole 

pint select oysters 

tablespoons butter 
Juice, 14 lemon 
Salt 

2 tablespoons butter 
2 tablespoons flour 

14 teaspoon salt 

lf, teaspoon pepper 

ly teaspoon tarragon 
1 cup milk 
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1. Cut fillet of sole into strips 1 inch x 
3 inches. 


2. Drain oysters. 


3. Wrap each oyster in strip of sole; pin 
with toothpick. 


4, Sauté in melted butter in No, 920 pan; 
sprinkle with lemon juice, salt. 


5. Make white sauce by melting butter in 
saucepan; stir in flour, salt, pepper, 
tarragon to make smooth paste; add 
milk; stir until thickened. 


6. Place oyster-sole roll in No, 802 pan; 
remove toothpicks; add white sauce. 


7. Place on ring over hot water in No, 824 
pan; cover; steam 15-20 minutes; 
sprinkle with buttered crumbs. 


8, Four servings. . 
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Oyster Pot Pie 


4 tablespoons butter 
14 cup minced onion 
4 tablespoons flour 
Oyster liquor with enough milk 
to make 2 cups 
114 cups mushrooms, sliced thin 
3 tablespoons chopped parsley 
quart-small oysters 
Salt 
Pepper 
Savory biscuit dough 
Paprika 


— 


1, Melt butter in No. 802 pan over low 
heat; add onion; cook until soft and 
yellow. 


2. Add flour; blend well; add milk and 
oyster liquid gradually; stir until 
smooth. 

3. Add mushrooms, parsley, oysters, sal| 
pepper; cover; cook 10 minutes. 


4. Adjust No. 806 ring in No. 920 pai 
cover with No. 834 cover; heat ove. 
high heat 10 minutes. 


5. Make Savory biscuit dough; pat to 34 
inch thickness; cut with one inch 
cutter. Arrange biscuits on top of 
creamed oysters. Sprinkle paprika over 
biscuits. 


6. Place No. 802 pan with oyster pie in 
No. 806 ring; cover with No. 834 cover. 


7. Bake over high heat 10 minutes; re- 
duce heat to medium; bake 15 min- 
utes or until biscuits are done. 


Oyster Stew 


1. Melt 14 cup butter in No. 920 pan; 
add 1% teaspoon grated onion, 24 
drained oysters; heat only until edges 
of oysters curl slightly. 


2. Add 1 pint milk, 1 pint cream, 3/4 tea- 
spoon salt, ¥ teaspoon pepper; heat 
over high heat but do not boil. 


3. Serve with dash of paprika, lump of 
butter, 


4. Four servings. 


EGGS—CHEESE 
Scrambled Eggs 


2 tablespoons shortening 
8 eggs 

3/, teaspoon salt 

VY teaspoon pepper 

3%, cup milk 

1. Melt shortening in No. 802 pan over 
low heat. 

2. Beat eggs slightly; add remaining in- 
gredients; beat thoroughly. 

3. Pour into No. 802 pan. 

4. Adjust No. 806 ring over boiling water 
in No. 920 pan. 

5. Place No. 802 pan on ring; cook un- 
til thick and creamy; occasionally scrap- 
ing from sides and bottom. 

6. If you prefer, melt shortening in No. 
920 pan; add egg mixture; cook over 
low heat, stirring constantly. 

7. Four servings. 


Omelet 


4 eggs 

4 tablespoons hot water 
¥f, teaspoon salt 
Yg teaspoon pepper 

1 tablespoon butter, melted 


— 


. Beat egg whites until stiff. Beat yolks 
until thick and lemon colored; beat 
in hot water; add salt, pepper. 

2. Fold egg whites into yolks. 

3. Butter bottom and side of No, 920 

pan; heat. over low heat 5 minutes. 

4. Pour egg mixture into pan. Cook un- 
covered until top is firm to the touch. 

5. Fold in half; turn onto platter; serve 
at once, 

6. If desired, 34, cup diced cooked meat, 
Ys cup grated American cheese, 1 cup 
cooked vegetables or 14 cup tomato 
sauce may be spread over top before 
folding. 

7. Two servings, 


Fried Eggs 


1. Melt 1 tablespoon fat in No. 920 pan 
over low heat. 

2. Break eggs one at a time into a saucer; 
when fat begins to sputter slip eggs 
into pan. 

3. Turn off heat, there is enough heat in 
pan to cook eggs until set. If you pre- 
fer to coat the eggs, cover pan with 
No. 823 cover. 


Vogel-Heu 


4 slices stale bread 
2 tablespoons butter 


4 eggs 

14 cup milk 

1/, teaspoon salt 

4 slices Swiss or yellow cream 
cheese, shredded 


1. Toast bread; cut into bite-size squares. 

2. Melt butter in No. 920 pan over low 
heat; place bread squares in pan; turn 
to coat evenly with butter. 

3. Beat eggs; add milk, salt, cheese; stir. 

4, Pour mixture over bread cubes; as eggs 
coagulate, stir, scrape from bottom of 
pan. Serve hot. 

5. Two servings. 


Bacon Cheese Rollups 


4 slices bacon 

8 eggs 

4 tablespoons milk 

4 tablespoons shredded sharp 
cheese 


1, Heat No. 918 pan over medium heat; 
broil bacon until crisp. Do not dis- 
card fat. 

2. Beat eggs; add milk; pour into pan 
into a long strip about 2 inches wide. 
Cook until fairly firm. Sprinkle with | 
grated cheese; place one bacon strip in 
center; roll up as for jelly roll. Move 
to one end of pan to keep hot while 
preparing remaining 3 rolls. 

3. Four servings. 
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STUFFINGS 
Bread Stuffing 


tablespoons butter 
4 cup chopped celery 
2 tablespoons minced onion 
2 tablespoons chopped parsley 
214 cups (approximately 8 slices) 
bread, diced 
14 teaspoon sage or poultry 
seasoning 
1 teaspoon salt 
ly, teaspoon pepper 
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1. Melt butter; add chopped celery, onion, 
parsley. Cook together three minutes; 
add bread, seasonings; toss. 

2. Stuff chicken. The neck pocket will 
hold about 34, cup stuffing; the body 
the rest. 


3. Yield: Stuffing for 4 pound chicken. 


Oyster Stuffing 


1 cup stewing oysters, chopped 
4 cups stale bread, cubed 
2 teaspoons salt 
VY, teaspoon pepper 
Vg teaspoon sage 
3 tablespoons butter 
1 onion, minced 


2 tablespoons finely chopped 
parsley 


4, cup finely chopped celery 


1, Chop oysters coarsely; put into vege- 
table pan; cover; place over medium 
heat 5 minutes; reduce heat to low. 
Cook 4-5 minutes or until edges of 
oysters curl, ; 

2. Drain well; save liquor, if desired, for 
use in gravy. 

3. Place bread cubes in bowl; add salt, 
pepper, sage; toss lightly to mix, 

4. In No. 920 pan place butter, onion, 
parsley, celery. Cover; place over me- 
dium heat 5 minutes; reduce heat to 
low; cook 5-7 minutes or until onion 
is clear. Remove cover; brown lightly. 

5. Pour over seasoned bread; toss to- 
gether to mix well. Add oysters; mix. 
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6. Stuff chicken. 
7. Yield: Stuffing for 4 pound chicken. 


Turkey Stuffing 


1/4 pound pork shoulder 
2 tablespoons butter 
14 cup chopped celery 
2 tablespoons onion, minced 
2 tablespoons parsley 
1 cup diced raw apples 
> cup seedless raisins 
4 cups bread, diced 
4, teaspoon poultry seasoning 
1 teaspoon salt 
V4, teaspoon pepper 
1. Stew pork until tender, Cut into cubes. 
. Melt butter in No. 920 pan; cook cel- 
ery, onion, parsley in butter three min- 


utes. Add apples, raisins, bread, sea- 
soning; toss lightly. 
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3. Stuff turkey; skewer. 
4. Yield: Stuffing for 12 pound turkey. 


Mushroom Stuffing 


2 cups finely diced celery 
2 cups boiling water 
14 cup butter 
1/, cup minced onion 
'/. minced green pepper 
Y/, pound sliced mushrooms 
2 quarts cubed bread 
4 teaspoons rubbed sage 
2 teaspoons salt 
14 teaspoon pepper 


1. Simmer celery in boiling water 15-20 
minutes; drain; reserve 1/. cup liquor. 

2. Melt butter in No. 920 pan; sauté onion, 
pepper, mushrooms until tender but 
not brown, 

3. Mix bread, seasonings together; add 
celery, liquor, onion, green Pepper, 
mushrooms; mix thoroughly. 

4. Fill cavity of chicken lightly; secure 
Opening; roast. 


5. Yield: Stuffing for 4 pound chicken. 
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Wild Rice Stuffing 


14% cup raw wild rice 
Giblets from fowl 
1 tablespoon butter 
1 small onion, chopped 
1/, pound sausage meat 
1 teaspoon salt 
1/, teaspoon dried sage 


1. Soak rice overnight in No. 802 pan in 
cold water to cover. 


2. Drain water from rice; return rice to 
No. 802 pan; add no water. 


3. Place 2 quarts boiling water in bottom 
of No. 824 pan; place No. 806 ring 
in No. 824 pan; place No. 802 pan on 
ring; cover; steam 10 minutes. 


4. Clean; wash, chop giblets. 


5. Melt butter in No. 910 pan; sauté gib- 
lets, onion, sausage 10 minutes; add 
cooked rice, salt, sage; cook 2 minutes 
longer. 


6. Stuff cavity of pheasant. 


SAUCES 


Giblet Gravy 


1. Simmer giblets, neck, tips of wings in 
21% cups salted water 30 minutes. Re- 
move giblets; chop fine. 


2. Brown 4 tablespoons fat in bottom of 
roaster; blend 4 tablespoons flour in 
fat; add 2 cups stock from giblets; 
simmer, stirring constantly until thick; 
add giblets; cook 5 minutes. 
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Chestnut Stuffing 


1/4, pound chestnuts 
1 tablespoon butter 
1/4 pound sausage meat 
14, cup minced onion 
14 cup hot water 
1 teaspoon dried sage 
114 teaspoons salt 
lf, teaspoon pepper 
2 cups lightly packed bread crumbs 


. Wash chestnuts; make a long slit 


through shell on both sides of chest- 
nut; bake in very hot (500°F.) oven 
15 minutes. Remove from oven; re- 
move shells, skin. Boil chestnuts in 
salted water to cover 20 minutes; drain; 
chop fine. 


. Melt butter in No. 920 pan; sauté sau- 


sage, onion until sausage is thoroughly 
cooked. 


. Add water, sage, salt, pepper, bread 


crumbs, chestnuts; toss lightly. 


. Yield: Stuffing for 4 pound fowl. 


Savory Gravy with Mushrooms 


Juices from roast 
114 cups finely chopped mushrooms 
'% cup flour 
214 cups cold water 
1 teaspoon salt 


lf teaspoon pepper 
14 teaspoon Worcestershire sauce 


. Return juices from roast to No. 824 


pan; add mushrooms, brown lightly, 
about 8-9 minutes, 


. Dissolve flour in 1 cup cold water; stir 


until smooth or beat with rotary egg 
beater until smooth; add remainder of 
water, 


. When mushrooms are browned, add 


flour-water mixture, stirring constantly 
until mixture is thickened. 


. Add salt, pepper, Worcestershire sauce, 


mix. Simmer slowly 5 minutes. 


. Serve with roast. 


Brown Gravy 


Li, 


Remove meat from pan to warm plat- 
ter. Skim off fat from juice remaining 
in pan, Return 3 tablespoons fat to 
juice. 


Dissolve 3 tablespoons flour in Y cup 


juice { ster; stir 
Id water; add to juice in roaster; 
Sar Simmer until of desired thickness. 
Season to taste. 


Barbecue Sauce 


2 tablespoons butter 
1 onion, chopped fine 
1 clove garlic, minced 
1/, cup chopped celery 
3/, cup water 
1 cup catsup — 
2 tablespoons vinegar 
2 tablespoons lemon juice — 
2 tablespoons Worcestershire sauce 
2 tablespoons brown sugar 
1 teaspoon dry mustard 
1 teaspoon salt 
1/, teaspoon pepper 


_ Melt butter; add onion, garlic, celery; 


cook until tender. 


Add remaining ingredients; simmer 20 


minutes. 


Shrimp Sauce 


tablespoons butter 
tablespoons flour 
teaspoon black pepper 
teaspoon salt 
cup milk 

1 teaspoon Worcestershire sauce 
1/4, cup diced, cooked shrimp 
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_ Melt butter in vegetable pan. 


9. Add flour, pepper, salt; blend until 


WN 


smooth. 


_ Add milk gradually, stirring constantly. 
Cook over low heat until smooth, 


thickened. 


_ Add Worcestershire sauce, shrimp. 
_ Serve over halibut steaks. 
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Spanish Sauce 


tablespoons shortening 
tablespoon minced lean raw ham 
tablespoon chopped celery 
tablespoon chopped carrot 
tablespoon chopped onion 
tablespoons flour 

cup stock 

cup tomato juice 

teaspoon salt 

teaspoon pepper 


1. Melt shortening; add ham, vegetables; 
cook until browned, 


2. Add flour, stock, tomato juice; cook 
until smooth. 


3. Season with salt, pepper. Serve over 
smoked tongue. 


2 
1 
1 
1 
1 
2 
I, 
Ih 
VY 
i’ 


Sea Food Cocktail Sauce 


1 tablespoon horseradish 
14 cup chili sauce 
2 tablespoons vinegar 


1 teaspoon Worcestershire sauce 
V/, teaspoon celery salt 


1. Mix in order given; chill; serve. 


. Allow approximately 2 tablespoons 
sauce per serving. 


3. For variety, 1 cup finely diced celery 
may be used instead of celery salt or 


2 tablespoons pickle relish may be 
added. 


Yukon Sauce 


3 tablespoons butter 

5 tablespoons flour 

2 cups boiling water 
1, cup butter (cut into small pieces) 
1/4 teaspoon salt 

1 tablespoon lemon juice 

1 tablespoon finely chopped 

parsley 


1. Melt butter in vegetable pan. 
2. Add flour; blend well. 


3. Add water gradually, stirring con- 
stantly; cook until smooth or of me- 
dium thickness, 

4, Beat in butter. 


5. Season with salt, lemon juice, parsley. 


MEAT, POULTRY AND FISH BUYING GUIDE 


Characteristics 
of Good Quality 


Color purplish brown 
when first cut, chang- 
ing rapidly to bright 
cherry red when ex- 
posed to air; lean, 
firm, fine grained, well 
marbled with fat; 
bones red and por- 
ous; fat white, 
brittle, flaked. 


Meat 


Beef 
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Veal Color light greyish 
pink; lean firm, fine 
grained, well marked 
with fat; fat white, 
firm, free from fiber; 


bones slightly pink. 


Pork 


Color light greyish 
(Fresh) 


pink; lean firm, fine 
grained, well marbled 
with fat; fat white, 
firm, free trom fibers; 
bones slightly pink. 
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Pork 


Color rich pink; lean 
(Smoked) 


fine grained, well 
marbled with fat and 
a good layer of fat 
on outside; bone 
small. 


Lamb 
firm, fine grained, 
tender, well marbled 
with fat; fat firm, 
white, thin and web- 
like; bones soft and 
red. 


Skin smooth, unbroken, 
moist; legs smooth 
and soft; fat distrib- 
uted evenly; breast 
bone pliable. 


Chicken 
and 
Capon 
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Duck Breast firm, thick, 
tender; breastbone 


and bill pliable. 
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Fish 
(Fresh) 


Firm flesh; bright eyes; 
fresh odor. 


Color dull pink; lean 


Amount to Allow Amount 
Per Serving to Buy 
Boned and rolled— Multiply 
Y% pound Amount to 
Ground—% pound Allow per 
With Bone—'% pound Serving by 
Canned, cooked, bone- number to 
less meats—3 ounces be served 
Chipped dried beef— 
1% ounces 
For meat stock—Allow 
3 pounds raw meat to | 
1 gallon stock 
Boned and rolled— Multiply 
Y pound Amount to 
Ground—% pound Allow per 
With Bone—% pound Serving by 
number to 
be served 
Boned and rolled— Multiply 
Y pound Amount to 
Ground—\% pound Allow per 
With Bone—% pound Serving by 
number to 
be served 
Boned and rolled— Multiply 
Y% pound Amount to 
Ground—% pound Allow per 
With bone—% pound Serving by 
Boned and cooked— number to 
2-3 ounces be served 
Bacon, sliced—2 ounces 
Boned and rolled— Multiply 
Y% pound Amount to 
Ground—'% pound Allow per 
With bone—% pound Serving by 
Meat stock—allow 3 number to 
pounds raw meat to 1 be served 
gallon stock 
Drawn weight— Multiply 
Broilers—1-2 pounds Amount to 
Fryers—1 pound Allow per 
Roasters or Stewers Serving by 
Y-¥% pound number to 
be served 
Drawn weight—1 pound] Multiply 
Amount to 
Allow per 
Serving by 
number to 
be served 
Whole—¥% pound Multiply 
Fillets—% pound Amount to 
Steaks—Y% pound Allow per 
Serving by 
number to 
be served 
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Pan to Use 


Large roasts. ..824 
Small roasts. ..920 
Large steaks... .918 
Medium steaks.920 
Small steaks. ..907 


Large roasts. ..824 
Small roasts. ..920 
Large cutlets. . .918 
4-8 chops or me- 
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dium cutlets. .920 
1—3 chops... ..907° 
Large roasts. ..824 
Small roasts. ..920 
Many chops.. .918 
4-8 chops... .920 
1-3 chops... .907 
Large roasts. . .824 
Small roasts. ..920 
2 large steaks. .918 
Average steak . 920 
Large roasts. ..824 
Small roasts. ..920 
Many chops. .918 
4-10 chops... .920 
1-3 chops.....907 
Roasting...... 824 


Frying. .920 or 918 


Roasting: ow. 824 
Baking ei cn.a: 824 
Pan Broiling. . 920 

or 907 


. Grapefruit sections, avocado slices, endive, French dressing. 


2. Head lettuce, Roquefort dressing. 
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. Shredded cabbage, green pepper, pimiento, mayonnaise in tomato aspic ring 


lettuce. 


. Sliced tomato, cucumber, water cress, sour cream dressing. 


Diced fresh pineapple, strawberries, lettuce cup, fruited mayonnaise. 


. Melon balls marinated in grapefruit juice, lettuce, French dressing. 
. Diced unpeeled red apples, celery, chopped nuts, mayonnaise, lettuce. 
. Endive, lettuce, quartered tomato, chopped chives, minced green pepper, cauli- 


flower flowerettes tossed with French dressing. 


. Minted green pear filled with cream cheese, nuts, romaine, whipped cream 


dressing. 


. Molded diced cucumber, crushed pineapple, lemon juice, endive, sour cream 


dressing. 


. Asparagus tips, pimiento garnish, lettuce, cold Hollandaise sauce. 
. Endive in bite-size pieces, pulled lettuce, grapefruit sections, chopped chives, 


avocado pieces tossed with tarragon vinegar, salad oil. 


. Shredded carrots, cabbage, raisins, mayonnaise, lettuce. 

. Sliced orange, Bermuda onion, romaine, French dressing. 

. Lettuce, chopped onion, hot crisp bacon, vinegar. 

. Pickled sliced beets, hard cooked egg slices, lettuce. 

. Cottage cheese, chopped chives, tomato slices, green pepper rings, lettuce. 
. Cooked julienne green beans, diced carrots, peas, French dressing, lettuce. 

. Celery stuffed with Roquefort cheese, carrot sticks, sweet gherkins, lettuce. 
. Melon ring filled with strawberries, otange, grapefruit slices, bananas, grapes, 


lettuce, cream cheese dressing. 
Fruited gelatin cubes, cottage cheese, lettuce, mayonnaise. 
Poached peach, filled with date nut cream cheese, lettuce. 
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Molded Cranberry Salad 
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tablespoons unflavored gelatin 
cup cold water 
cups orange juice 
4 tablespoons sugar 
teaspoon salt 
cup lemon juice 
1 teaspoon grated orange rind 
1 cup chopped raw cranberries 
4 cup broken orange sections 
1% cup chopped nuts 


. Soften gelatin in cold water. 
. Heat orange juice to boiling point; dis- 


solve gelatin in hot orange juice. 


. Add sugar, salt, lemon juice, grated 


Orange rind; stir until sugar is dis- 
solved. 


. Chill until partially set. 

. Fold in cranberries, orange, nuts. 

. Turn into molds; chill until firm. 

. Unmold; serve on bed of salad greens; 


garnish with orange sections. 


. Eight servings. 


Molded Grapefruit and 
Pimiento Salad 


1 package lime gelatin 
1 cup boiling water 
1 cup grapefruit juice (drained 
from canned grapefruit) 
1 cup drained grapefruit sections 
¥/2 Cup pimiento cut into thin strips 
1 head lettuce 
14 cup mayonnaise 


. Dissolve gelatin in boiling water; stir 


until dissolved. 


. Add grapefruit juice; chill until thick- 


ened, 


. Add drained grapefruit sections, pi- 


miento; pour into molds, (For a new 
shape in salads, pour the thickened 
salad into a No. 214 can; chill until 
set; loosen from can; cut into slices; 
serve on bed of lettuce.) 


. When set, loosen from molds; serve in 


lettuce cup; garnish with mayonnaise. 


. Six servings. 
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Perfection Salad 


tablespoon unflavored gelatin 
tablespoons cold water 
cup boiling water 
tablespoons sugar 

1 teaspoon salt 

Few grains pepper 
3/, cup sweetened grapefruit juice 
1/4, cup vinegar 

1 cup shredded raw cabbage 
3/, cup diced celery 

1 tablespoon minced green pepper 
1/, cup minced pimiento 
Lettuce 
Mayonnaise or salad dressing 
Paprika 
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1. Soak gelatin in cold water five minutes; 
add boiling water; stir until dissolved. 

2. Add sugar, salt, pepper, grapefruit 7 
juice, vinegar; stir until sugar dissolves. 
Chill in refrigerator until slightly 
thickened. 

3. Fold in cabbage, celery, green peppc’ 
pimiento. 

4. Turn into mold that has been rinsed in 
cold water, Chill until firm. 

5. Unmold on lettuce, top with mayon- 
naise and sprinkle with paprika. 

6. Six servings. 


Chicken Salad 


2 cups diced cooked chicken 
1 cup diced celery 
1, cup mayonnaise 
8 stuffed olives, sliced 
teaspoon salt 
2 teaspoons finely minced onion 
2 tablespoons lemon juice 
14 cup capers 
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1. Place all ingredients in large bowl; toss 
lightly. 

2, Serve in lettuce cups; garnish with 
water CLess. 

3. Four servings. 


Tuna Fish Salad 


7 oz. cans tuna fish 
cups diced celery 
stuffed olives, sliced 
cup mayonnaise 
teaspoon salt 
tablespoon lemon juice 
teaspoon grated onion 


. Drain oil from fish; flake. 

. Combine tuna fish, celery, olives. 

Add mayonnaise, salt, lemon juice, 

grated onion; mix well; chill. 

4. Serve in lettuce cups; garnish with to- 
mato wedges, lemon. 

5. Six servings. 


Old-Fashioned Potato Salad 


cups diced, cooked potatoes 
onion, grated 

cup chopped celery 
tablespoons chopped green 
ral Sa “ 

cup mayonnaise 
tablespoon lemon juice 
teaspoon paprika 

teaspoon salt 

teaspoon tarragon 

hard cooked eggs 
tablespoons chopped parsley 


1. Combine potatoes, onion, celery, green 
pepper. 

2. Thin mayonnaise with lemon juice; add 
paprika, salt, tarragon; blend. 

3. Add to vegetables; stir lightly. Garnish 
with sliced hard cooked eggs, chopped 
parsley. 

4. Serve on lettuce or bed of water cress. 

5. Eight servings. 
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Basic French Dressing 


1 cup salad oil 
1/7, cup vinegar 
14 cup sugar 
1 cup catsup 
1/, teaspoon paprika 
1/4, teaspoon salt 
1. Pour all ingredients into a pint jar; 
shake well. 
2. Yield: 2 cups. 
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Cooked Salad Dressing 


2 tablespoons flour 
2 tablespoons sugar 
3 tablespoons salad oil 
114, teaspoons salt 
1 teaspoon prepared mustard 
Cayenne pepper 
1 cup water 
2 eggs 
6 tablespoons lemon juice or 
vinegar 


. Combine in vegetable pan all ingre- 


dients except eggs, lemon juice. 


. Cook over low heat, stirring constantly, 


until thickened. 


. Beat eggs slightly; add lemon juice. 
. Spoon a little of the hot mixture into 


eggs. 


. Slowly pour egg mixture into remain- 


ing thickened custard, stirring con- 
stantly. 


. Cook over very low heat until thick. 
. Yield: 114 cups. 


Fruit Salad Dressing 


1 egg 
14 cup sugar 
1/, cup orange juice 
114, tablespoons lemon juice 
1/, teaspoon prepared yellow 
mustard 
Pinch of salt 
3/4, cup whipping cream 


. Beat egg until very light, fluffy; add 


sugar; mix, 


. Combine orange, lemon juice; add to 


egg slowly, beating constantly. Pour 
into vegetable pan. 


. Place over medium heat 2-3 minutes, 


reduce heat to low; cook 3-4 minutes 
longer until ‘thickened, stirring con- 
stantly. 


. Remove from heat; add mustard, salt; 


blend. Set aside to cool. 


. When custard mixture is cool, whip 


cream; fold custard mixture into cream, 


. Chill. Serve fruit. 
. Yield: 2 cups. 
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816 Steamer Plate 
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Top Range Roaster 
| 827 Cake tube — 


— — 
920 Broiler Pan 


78 


: 


| 


For direct heat top of range baking 
of loaf and upside down cake, bis- 
cuit, cinnamon roll, cornbread. 
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COOKING 
UTENSIL 


For direct heat top of range baking 
of large single layer cake, jelly 
roll, angel roll. 


TOP OF 


RANGE 
BAKING 


For angel, sponge, chiffon 
For small loaf cake, fruit cake, or butter cakes, 
nut bread. 
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> 802 Inner Pan As an oven for baking pies, 


cakes, cookies, quickbreads, 
= yeast breads. 
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op of range 
‘ baking 


No. 825 Large Rectangular Roaster as an Oven 


1. Place No. 825 bottom pan inside middle section with control valve in rear. 
2. Place lifting rack in bottom pan. 


3. Adjust cover with heat control valve to front. It is necessary for the two heat con- 
trol valves to be at opposite ends to permit proper circulation of heat. 


4. The heat control valves in bottom pan and cover should remain open throughout 
entire baking period. 


5. These directions apply only to the No. 825 roaster when used for baking. 


To Create a “Slow” Oven (Approximately 275°F.—325°F.) 


1. Arrange No. 825 roaster according to directions ‘‘1’’ through “4.” 
2. Place over medium heat; preheat 15 minutes. 

3. Place food on rack. 

4, Reduce heat to low at once. 


To Create a “Moderate” Oven (Approximately 325°F.—375°F.) 


1. Arrange No. 825 roaster according to directions “1” through ‘‘4.” 
2. Place over high heat; preheat 10 minutes. 

3. Place food on rack, 

4. Reduce heat to medium at once. 


To Create a “Hot” Oven (Approximately 375°F.—450°F.) 


1. Arrange No. 825 roaster according to directions “1”’ through “4.” 
2. Place over high heat; preheat 15 minutes. 

3. Place food on rack, 

4, Reduce heat to medium at once. 


6. Times for preheating and heats used must be carefully controlled to prevent 
damage to the roaster. Dry metal subjected to high heat for a long petiod of 
time may be seriously damaged. 
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7. Two eight-inch layers of cake can be baked in the No. 825 roaster. Place one 
layer on lifting rack at one end. Place an aluminum measuring cup or similar 
support on lifting rack at other end and put second layer on this support. Be 
sure there is at least one inch of space around both pans. This permits free 
circulation of heat essential to even baking and browning. 


Direct Heat Top of Range Baking 


1. Butter cakes, upside down cakes and sponge cakes are successfully done by 
Direct Heat Top of Range Baking. 


2. The regular New Method utensils No. 824, No. 834 and No. 920 can be used in 
combination or with No. 823 cover. The No. 918 utility pan and No. 818 cover 
may also be used depending on type of cake desired and amount of batter used. 


3. Unless recipe states otherwise, grease pan; pour batter into pan; cover. 
4, Place over medium heat 5 minutes. 


5. Reduce heat to low; bake required time. 


CAKES 


Milk Chocolate Cake Sour Cream Devil’s Food Cake 
'f, cup shortening 14 cup shortenin 
11/ 5 OAY § 
3 CAL et ha Sa 14, cups sugar 
©88s 1 egg, unbeaten 
2 squares unsweetened chocolate, : 
eid 1 teaspoon vanilla 
2 cups sifted cake flour 3 squares unsweetened chocolate, 
Y/ teaspoon salt melted 
1 teaspoon vanilla 2 cups sifted cake flour 
1 cup sour milk or buttermilk 1 teaspoon soda 
1 teaspoon soda 3/, teaspoon salt 
1 tablespoon vinegar '/4 cup thick sour cream 

1. Cream shortening; add sugar; beat. “A.cup sweet mull 

2. Add eggs, one at a time; beat well. 1. Cream shortening; add sugar; beat un- 

3. Add melted chocolate; blend. til light, fluffy. 

4, Sift flour, salt together, 2. Add egg, vanilla; beat thoroughly. 

5. Add vanilla to sour milk, 3. Add melted chocolate; blend. 

6. Alternately add dry and liquid in- 4, Sift dry ingredients together; add al- 
gredients; blend until smooth. ternately dry and liquid ingredients; 

7. Dissolve soda in vinegar; add last. blend until smooth, 

8. Put into greased No. 920 pan; cover 5. Put into greased No. 920 pan; cover 
with No, 823 cover; bake according with No, 823 cover; bake according 
to directions for Direct Heat Top of to directions for Direct Heat Top of 
Range Baking. Range Baking. 

9, Time: 60-65 minutes. 6. Time: 45-50 minutes. 
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ark Devil’s Food Cake 


1 cup shortening 
11/, cups brown sugar 

3 eggs 

6 squares unsweetened chocolate, 
melted 
cups sifted cake flour 
teaspoon soda 
teaspoon salt 
teaspoon baking powder 
teaspoon vanilla 
cups milk 
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. Cream shortening; add sugar; beat. 
. Add eggs, one at a time; beat well. 
. Add melted chocolate; blend. 

. Sift dry ingredients together. 

. Add vanilla to milk. 


. Alternately add dry and liquid ingre- 
dients; blend until smooth. 


. Put into greased No. 920 pan; cover — 


with No. 823 cover. 
. Bake over medium heat 5 minutes. 


. Reduce heat to low; bake 40-45 min- 
utes or until surface is dry. 


Turn onto cake rack; cool. 


Gnconnesilyce Cake 


to 


14 cup butter 
114 cups sugar 
teaspoon vanilla 
cups sifted cake flour 
teaspoons baking powder 
teaspoon salt 
cup milk 
stiffly beaten egg whites 


<a 
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. Cream butter; add sugar, vanilla; cream 


until light, fluffy, 


. Sift together dry ingredients; add al- 


ternately with milk; mix well. 


3. Fold in stiffly beaten egg whites. 
4. Place piece of waxed paper in bottom 


of No. 920 pan; put batter into pan; 
cover with No. 823 cover. 


. Bake over low heat 40-45 minutes or 


until done. 


. Spread with boiled frosting. 
. Sprinkle with coconut. 
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Butter Cream Cake 


14 cup butter 

1 cup sugar 

2 eggs 

2 cups sifted cake flour 

2 teaspoons baking powder 
1/, teaspoon salt 

1 teaspoon vanilla 
2/, cup milk 


. Cream butter; add sugar; beat. 
. Add eggs, one at time; beat well. 
3. Sift flour, baking powder, salt  to- 


gether. 


4, Add vanilla to milk. 
. Alternately add dry and liquid ingre- 


dients; blend until smooth. 


. Put into greased No. 920 pan; cover 


with No. 823 cover; bake according 
to directions for Direct Heat Top of 
Range Baking. 


. Time: 60-65 minutes. 


Applesauce Cake 


1 egg 
1/4 cup shortening 

1 cup sugar 
3/, cup thick unsweetened 
applesauce 
cups sifted cake flour 
teaspoon cinnamon 
teaspoon nutmeg 
1/, teaspoon cloves 
1/, teaspoon allspice 
1/4 teaspoon salt 

4 teaspoons baking powder 
14 cup chopped walnuts 


. Beat egg until thick. 
. Cream shortening; add sugar; beat un- 


til light, fluffy. 


. Add beaten egg, applesauce; mix. 
. Sift dry ingredients together; add; beat 


until smooth, 


. Fold in chopped walnuts. 
. Put into greased No. 920 pan; cover 


with No. 823 cover. 


. Bake over low heat 40-45 minutes or 


until done. 


Pineapple Upside Down Cake 


14 cup shortening 

1 cup sugar 

2 eggs 

2 cups sifted cake flour 
teaspoons baking powder 
14 teaspoon salt 

1 teaspoon vanilla 
34, cup cold water 

1 cup brown sugar 
1%, cup butter 

5 slices pineapple 

5 maraschino cherries 
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. Cream shortening; add sugar; beat. 
. Add eggs, one at a time; beat well. 
. Sift flour, baking powder, salt to- 


gether. 


4, Add vanilla to water. 
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. Alternately add dry and liquid ingre- 


dients; blend until smooth. 


. Grease No. 920 pan; sprinkle with 


brown sugar; dot with butter. 


. Arrange pineapple slices in pan; place 


cherry in center of each slice. 


. Spread cake batter evenly over pine- 


apple; cover with No. 823 cover. 


. Bake over medium heat 5 minutes. 
. Reduce heat to low; bake 40-50 


minutes. 


Allow to stand covered 5 minutes be- 


fore turning cake upside down on 
platter. 


Serve with whipped cream, 


Chocolate Brownies 


1 cup and 2 tablespoons butter 

6 squares unsweetened chocolate 
214, cups sugar 

5 eggs, beaten 

2 teaspoons yanilla 
134, cups sifted cake flour 


2. Add sugar, eggs, vanilla; beat until 
well blended. 


3. Sift flour, salt together; mix with nuts; 
add last. 


4, Put into greased No. 918 pan to Y, 
inch depth; cover with No, 818 cover. 


5. Bake over medium heat 5 minutes; re- 
duce heat to low; continue baking 20- 
25 minutes, i 


6. While still warm cut into 2 inch 
squares. These brownies should have 
a shiny top and a fudge-like center. 


7. Yield: 5 dozen. 


Sour Milk Gingerbread 


1 cup shortening 
1/4 cup brown sugar 
2 eggs, beaten 
1 cup molasses 
114 cups sifted cake flour 
1 teaspoon baking powder 
teaspoon ginger 
teaspoon cinnamon 
14 teaspoon nutmeg 
¥ teaspoon cloves 
teaspoon soda 
3/, cup sour milk or buttermilk 
1) cup sifted cake flour 
cup seedless raisins 
cup chopped nuts 
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1. Cream shortening; add sugar; beat. 
2. Add eggs, molasses; mix. . 


3. Sift flour, baking powder, spices to- 
gether. 


4. Dissolve soda in milk. 


5. Alternately add dry and liquid ingre- 
dients; blend until smooth. 


6. Sift flour over raisins, nuts; add; mix 
thoroughly. 


1 teaspoon salt 
1 cup nuts, chopped coarsely 


1. Melt shortening, chocolate together 


over hot water. 


7. Put into greased No. 920 pan; cover 


with No, 823 cover; bake according 
to directions for Direct Heat Top of 
Range Baking. 


. Time: 45-55 minutes. 


Prize Spice Cake 


6 tablespoons shortening 
1 cup brown sugar 
2 eggs 
11, cups sifted cake flour 
/, teaspoon baking powder 
/, teaspoon salt 
Vy teaspoon cloves 
/2 teaspoon nutmeg 
1 teaspoon cinnamon 
4, teaspoon vanilla 
4 teaspoon soda 
4 cup sour milk or buttermilk 


. Cream shortening; add sugar; beat. 


. Add eggs, one at a time; beat well. 


. Sift dry ingredients together except 
soda, 


4. Add vanilla, soda to sour milk. 


5. Alternately add dry and liquid ingre- 
dients; blend until smooth. 


6. Put into greased No. 920 pan; ,cover 
with No. 823 cover, 


7. Bake over medium heat 5 minutes. 


8. Reduce heat to low; continue baking 
20-25 minutes. 
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9. Turn onto cake rack; cool. Ice or sprin- 
kle with confectioner’s sugar. 


Mincemeat Fruit Cake 


pound mincemeat 

cup seedless raisins 

cup chopped nuts 

cup sugar 

cup shortening, melted 
teaspoon vanilla 

egg yolks 

cups sifted all purpose flour 
teaspoons baking powder 
teaspoon baking soda 
teaspoon salt 

stiffly beaten egg whites 
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. Mix mincemeat, raisins, nuts, sugar, 


shortening, vanilla, egg yolks; beat 
thoroughly. 


. Add sifted dry ingredients, 
. Fold in egg whites, 


: Put into greased No. 920 pan; cover 
with No 834 cover. 


5. Bake over low heat 2 hours. 
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Banana Nut Cake 


6 tablespoons butter 
3/, cup sugar 
1 teaspoon vanilla 
2 egg yolks, well beaten 
14 cup banana pulp 
(1-114, bananas) 

14 cup chopped walnuts 
114 cups sifted cake flour 
114, teaspoons baking powder 

1/7, teaspoon baking soda 

14 teaspoon salt 

3/, cup buttermilk 

1 stiffly beaten egg white 


. Cream butter; add sugar, vanilla; cream 


until light, fluffy. 


. Add egg yolks. 
. Make banana pulp by putting through 


food press. 


4, Add banana pulp, walnuts; mix. 
_ Sift together dry ingredients; add al- 


ternately with milk; mix well. 


. Fold in stiffly beaten egg white. 
. Place piece of waxed paper in bottom 


of No. 920 pan; put batter into pan; 
cover with No. 823 cover. 


_ Bake over low heat 40-45 minutes, or 


until done. 


Cream Sponge Cake 


4 egg whites 
14 cup sugar 

4 egg yolks 

2 tablespoons cold water 

1 teaspoon vanilla 
14 cup sugar 

1 cup sifted cake flour 
114 tablespoons cornstarch 
11/4, teaspoons baking powder 
1/, teaspoon salt 


. Beat egg whites until stiff, but not dry; 


add sugar; beat thoroughly. 


. Beat egg yolks, water, vanilla until 


lemon colored; add sugar; beat until 
well blended. 


. Fold two mixtures together. 
. Sift dry ingredients together; fold into 


mixture with wooden spoon. 


5. Put into No. 920 pan; cover with No. 
823 cover. 

6. Bake over medium-low heat 5 minutes. 

7. Reduce heat to simmer; bake 40-45 
minutes. 

8. Turn onto cake rack. 


Orange Chiffon Cake 


2\%, cups sifted cake flour 
114 cups sugar 
3 teaspoons baking powder 
1 teaspoon salt 
1/4 cup salad oil 
5 unbeaten egg yolks 
2 tablespoons grated orange rind 


Juice of 2 oranges + juice of 1 lemon 
-+ water to make 3/, cup 


1 cup egg whites 
14 teaspoon cream of tartar 


1. Sift dry ingredients into bowl. Make a 
well; add in order oil, egg yolks, rind, 
liquid; beat until smooth. 


2. Beat egg whites, cream of tartar until 
very stiff. 


3. Pour egg yolk mixture over egg 


whites; fold gently just until blended. 
Do not stir. 


4, Put No. 827 cake tube into center of 
No. 824 pan. 


5. Pour batter around cake tube; cover; 


bake over a very low heat 65-70 min- 
utes or until done. 


6. Invert pan; allow cake to cool. 
7. Loosen with spatula; turn onto rack. 


Small Orange Chiffon Cake 


. Use one-half recipe given above. 

. Mix according to above directions, 

. Put into No. 920 pan; cover. 

. Bake over medium-low heat 5 minutes; 


reduce heat to low; continue baking 
20-25 minutes or until done. 


5. Invert pan; allow cake to cool. 
6. Loosen with spatula; turn onto rack. 
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Chocolate Sponge Roll 
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tablespoons sifted cake flour 
1/4 teaspoon baking powder 
1/4, teaspoon salt 
4 eggs, separated 
3/, cup sugar 
teaspoon vanilla 
2 squares unsweetened chocolate, 
melted 
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. Sift flour, baking powder, salt to- 


gether. 


. Beat egg whites, sugar until stiff, 

. Beat egg yolks, vanilla until thick. 

. Fold egg yolks into egg whites. 

. Fold dry ingredients into mixture; add 


melted chocolate; blend thoroughly. 


. Grease No. 918 pan; line bottom with 


brown paper. Pour in mixture, 


. Cover with No. 818 cover. 
. Bake over low heat 15-20 minutes. 
. Cut off crisp edges; turn onto cloth; 


remove paper; quickly roll; cool. 
Unroll; spread with Boiled Icing, ice 
cream or fruit filling; reroll. 


Angel Food Cake 


6. 
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cup sifted cake flour 
11/, cups sugar 
1/, teaspoon salt 
1 cup egg whites 
3/, teaspoon cream of tartar 
1 teaspoon vanilla 
1/, teaspoon almond extract 


. Sift flour, sugar and salt together nine 


times, 


. Beat egg whites with wire whip until 


frothy, 


. Add cream of tartar and continue beat- 


ing until eggs are stiff but not dry. Add 
extract and beat one minute longer. 


. Fold in dry ingredients, about 4 table- 


spoons at a time, using a wooden spoon. 
Fold only until dry ingredients dis- 
appear in mixture, Do not handle bat- 
ter any more than necessary. 


. Pour into ungreased No. 824 pan fitted 


with No. 827 cake tube; cover with No. 
823 cover, 


Bake over very low heat one hour or 
until done, 


White Fruit Cake 


cups sifted all purpose flour 
114, teaspoons baking powder 
3/; teaspoon salt 
1 cup shortening 
1 cup sugar 
5 eggs pe 
3/, cup pineapple or orange juice 
cup diced apricots 
1 cup seedless raisins 
1/; cup chopped candied orange peel 
1/, cup chopped citron 
3/, cup sliced figs 
3/; cup chopped dates 
cup chopped candied pineapple 
cup chopped blanched almonds 
teaspoon grated lemon rind 
cup candied cherries, cut into 
halves 


1. Sift flour, measure. Measure 1/ cup 

flour, set aside for coating fruit. 

_ Sift together remaining flour, baking 
powder, salt. 
3. Cream shortening, add sugar gradually; 
beat until light, fluffy. Add eggs one at 

a time; beat after each addition. 

4. Add dry ingredients alternately with 
juice; beat until smooth. 

5. Coat fruits, nuts with the 1/4 cup flour; 
fold in thoroughly. 

6. Pour into well greased loaf pans. If 
desired, the No. 802 pan can be used. 
Pans should be three-fourths full. 

7. Steam bake in No. 825 roaster accord- 
ing to directions. 

8. Yield: 51/,-6 pounds. 
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To Steam Bake Fruit Cake 


1, Adjust lifting rack in No. 825 roaster. 
Pour water into bottom of roaster until 
it comes up to bottom of lifting rack. 
Top of rack should remain dry. Place 
slice of lemon in water. This prevents 
discoloration. 

2. Place pans of fruit cake on lifting 
rack. Be sure there is at least one inch 
free space around each pan so heat 
will circulate freely. 
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. Adjust roaster cover; close vents. 
. Place over medium heat until water 


comes to a boil and roaster is filled 
with steam. Reduce heat to low. Steam 
bake: Sg 

1—2 pound cakes—2//, hours 

3—5 pound cakes—31/4,-4 hours 


. Check every hour to make sure water 


in bottom pan has not all evaporated. 
Add more water if necessary, but be 
sure it does not come up to top of lift- 
ing rack. 


. When steam baking time is up, re- 


move lifting rack with cakes. Dry bot- 
tom pan, 

Assemble No. 825 roaster as oven. 
Open vent in bottom pan. 

Heat No. 825 roaster according to 
directions for very “Slow” (275°F.) 
oven. 
When oven has reached temperature 
place cakes on lifting rack, 

Adjust cover; open vent in cover one- 
half way; bake 11/4, hours. 

Test for doneness by inserting tooth- 
pick or cake tester into cake. If done 
tester will come out clean, 
Cool cake on rack; wrap closely; store. 


ICINGS 
Boiled Icing 


WN 


1 cup sugar 

2 egg whites (unbeaten) 

4 tablespoons cold water 
14, teaspoon cream of tartar 
YZ teaspoon vanilla 


. Fit No. 806 ring into No. 824 pan; put 


5 cups water into pan; bring to boil. 


. Place sugar, egg whites, water, cream 


of tartar in No. 802 pan. 


. Set over boiling water; with rotary egg 


beater, beat until icing will hang in a 
point when lifted above pan (4 min- 
utes). 


. Add vanilla; blend; spread on cake. 
. If desired, three squares melted un- 


sweetened chocolate may be added to 
ingredients. 


Butter Cream Icing 


1 tablespoon butter 

1 cup confectioner’s sugar 
1 tablespoon milk 

1 teaspoon vanilla 


1. Melt butter; add sugar, milk, vanilla. 
2. Beat well; spread on cake. 


Variations: One square melted unsweet- 
ened chocolate may be added. Or, sub- 
stitute orange juice for one-half milk and 
add 1/ teaspoon grated orange rind. 


Sea Foam Topping 


2 egg whites 
114, cups brown sugar, firmly packed 
5 tablespoons cold water 
Dash of salt 
1 teaspoon vanilla 


1. Combine egg whites, sugar, cold water, 
salt; beat until thoroughly mixed. 


2. Place over rapidly boiling water, con- 
tinuing to beat until mixture peaks on 
beater. 


3. Remove from boiling water; add va- 
nilla; mix. 
4, Spread on cake, 


Fudge Icing 


3 cups sugar 

3 squares unsweetened chocolate 
1/, teaspoon cream of tartar 

cup milk 

tablespoons butter 

egg yolks 

teaspoon vanilla 
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1. Mix all except egg yolks and vanilla 
together. 


2. Bring to boil; cook to soft ball stage. 


3. Pour slowly over egg yolks; beat until 
creamy; add vanilla; spread on cake. 
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Miracle Icing 


1 cup sugar 

1 egg white, unbeaten 
1/, teaspoon cream of tartar 
1/4 cup boiling water 

1 teaspoon yanilla 


. Mix sugar, egg white, cream of tartar 


together. 


. Add boiling water; beat on high speed 


of electric mixer until stiff, 


. Add vanilla; spread on cake. 


Mint Butter Cream Icing 


. Cream butter; add sugar, vanilla, milk, 


2 tablespoons butter 

2 cups confectioner’s sugar 
1 teaspoon vanilla 

1 tablespoon milk 

6 tablespoons mint jelly 


mint jelly. Beat until smooth, 


. Spread on cake. If desired, sprinkle 


with chocolate sprinkles. 


Chocolate Confectioners’ 
Frosting 


te 


Melt 14 cup butter or margarine, 11/, 
ounces unsweetened chocolate over low 
heat. 


. Remove from heat; add 2 tablespoons 


hot water, 1/, teaspoon vanilla, a few 
grains salt, 2 cups sifted confectioners’ 
sugar, 


. Stir until smooth, glossy, adding a few 
-drops of water, if necessary, to keep 


soft. 


PIES 
Flaky Pie Crust 


214, cups sifted all purpose flour 
3/; teaspoon salt 
3/, cup shortening 
5 tablespoons ice water 


1. Sift flour, salt together. 

2. Blend shortening with dry ingredients 
with pastry blender. (Mixture will be- 
come fine but will lump upon further 
blending.) Blend until all particles are 
the size of peas; chill in refrigerator 15 
minutes or overnight. 

3. Sprinkle water, a few drops at a time, 
over mixture; work it in lightly with 
a fork until all particles are moistened 
and in small lumps. 

4, Empty contents of bowl onto waxed 
paper; press into a ball; chill about 1/2 
hour. 

5. Roll crust on floured board with quick 
light strokes. 

6. Fit gently into pan; removing all air 
bubbles; trim overhang to 11/, inches; 
fold edge underneath between pastry 
and rim of pan. 

. Flute edges with fingers. 

. Brush shell with unbeaten egg white. 

9. Makes 1 nine-inch double crust pie or 
2 single crust pies. 
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Pumpkin Pie Filling 


1'4 cups milk 

114 cups cooked pumpkin 
11/4, cups sugar 

teaspoon cinnamon 
1/4, teaspoon nutmeg 

1/4, teaspoon ginger 

14 teaspoon salt 

2 eggs, well beaten 


_ 


1, Mix ingredients in order listed. 

. Pour into 9 inch unbaked shell. 

3. Assemble No. 825 roaster according 
to directions for “Hot” (425°F.) 
oven; place pie on lifting rack; cover; 
bake 40 minutes. 

4, Six servings. 
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New Method Cherry Pie 


1 cup sugar 
lf, cup sifted pastry flour 
lf, teaspoon nutmeg 
l4% teaspoon salt 
lf, teaspoon cinnamon 
4 cups fresh pitted cherries 
1 teaspoon lemon juice 
1 tablespoon liquid red coloring 
1 tablespoon butter 


1. Sift dry ingredients together; mix with 
cherries; add lemon juice, coloring. 

2. Line 9 inch pie pan with pastry; brush 
bottom of pie crust with egg white; 
pour cherries into pie. 

3. Dot with butter; cover with top crust. 


4. Assemble No. 825 roaster according to 
directions for “Hot” (475°F.) oven; 
place pie on lifting rack; cover; bake 
45 minutes. 


5. Six servings. 


Dutch Apple Pie 


Unbaked 9 inch pastry shell 
1 cup sugar 
lf, cup water 
1/, cup cream 
1 tablespoon butter 
14 teaspoon cinnamon 
1 tablespoon flour 
tablespoon sugar 
egg white, slightly beaten 
cups tart apples, pared, cored, 
sliced 14, inch thick 
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1. Boil sugar, water together 4-5 minutes 
to make heavy syrup. Add cream, but- 
ter, cinnamon, Allow to cool five min- 
utes. 


2. Blend flour, sugar together. Brush bot- 


tom of crust with egg white; sprinkle 
with flour, sugar. Place apples on top, 
cut side flat. Pour syrup mixture over 
apples being careful to coat all exposed 
pieces. 

3. Assemble No. 825 roaster to create 
“Hot’’ (400°F.) oven; place pie on 
lifting rack; cover; bake 1 hour. 


4, Six servings. 


Lemon Chiffon Pie 


HOKE 


1 envelope plain, unflayored 
gelatin 
1/4, cup cold water 
4 eggs, separated 
1 cup sugar 
14 cup lemon juice 
14 teaspoon salt 
1 teaspoon grated lemon rind 
1 baked 9 inch pie shell 
14 cup heavy cream, whipped 


. Soak gelatin in cold water 5 minutes. 
. Place 1 quart water in No. 824 pan; 


bring to boil. 


. Fit No. 806 ring on No. 824 pan. 
. Combine beaten egg yolks, 4 cup 


sugar, lemon juice, salt. 


. Cook over boiling water until smooth, 


thickened, stirring constantly. 


. Add gelatin; stir until dissolved; add 


lemon rind; chill until it begins to set. 


. Beat egg whites until stiff; gradually 


add remaining 1/, cup sugar. 


. Fold into cooled custard mixture. 
. Pour into baked pie shell; chill until 


set. 


. Garnish with whipped cream just be- 


fore serving. 
Six servings. 


COOKIES 


Peanut Crinkles 


14 cup peanut buttes 
1/4, cup butter 
14 cup brown sugar 
14 cup sugar 
1 egg, well beaten 
1 cup sifted cake flour 
1 teaspoon soda 


. Cream peanut butter, butter together; 


add sugar gradually; beat until light, 
fluffy. 


. Add egg; beat well. 
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3. Sift dry ingredients together; add to 
creamed mixture; beat thoroughly. 


4, Drop by teaspoonfuls on sheet of Wear- 
Ever Aluminum Foil, 


5. Press down each cookie with a four- 
tined fork. Press a second time so that 
creases are at right angles to those first 
made. 


6. Assemble No. 825 roaster to create 
“Moderate” (350°F.) oven; place 
cookies on rack; cover; bake 12 min- 
utes, 


7. Yield: 414 dozen cookies. 


Frosted Jumbos 


13/4, cups sifted all purpose flour 
2 teaspoons baking powder 
1/, teaspoon salt 
&ss 
cup light brown sugar 
teaspoon vanilla 
ounces melted, unsweetened 
chocolate 
1/4 cup salad oil or melted 
shortening 
4 cup milk 
1/4 cup shredded coconut 
Walnut or pecan halves 
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1. Sift dry ingredients together. 

2. Beat egg until light; gradually add 
sugar; beat until fluffy. 

3. Add vanilla, chocolate, shortening; mix 
well. 

4, Add sifted dry ingredients alternately 
with milk, beating after each addition. 

5. Stir in coconut. 

6. Drop by teaspoonfuls on sheet of Wear- 
Ever Aluminum Foil. 

7. Assemble No, 825 roaster to create a 
“Moderate” (350°F.) oven; place 
cookies on rack; cover; bake 12-15 min- 
utes. 

8. Cool. Swirl chocolate confectioners’ 
frosting in center; top with half a wal- 
nut or pecan. 

9. Yield: 114 dozen Jumbos. 


Black Walnut Cookies 


13/4, cups butter 

1 pound brown sugar 

14 cup sugar 

eggs, beaten 
teaspoon yanilla 
teaspoon black walnut extract 
114 cups black walnuts 
114 cups shredded coconut 
cups sifted cake flour 
teaspoon cream of tartar 
teaspoon salt 
teaspoon soda 
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1. Cream butter; add sugar gradually; beat 

until light, fluffy. 

. Add eggs one at a time; beat after each 

addition. Add extracts; mix well. 

3. Grind nuts, coconut together; combine 
with butter-sugar mixture; add sifted 
dry ingredients. 

4, Shape into rolls; wrap in Wear-Ever 
Aluminum Foil; place in refrigerator 
to chill. 

5. Slice thin; place on sheet of Wear-Ever 
Aluminum Foil. 

6. Assemble No. 825 roaster to create 
“Moderate” (375°F.) oven; place 
cookies on rack; cover; bake 10-12 min- 
uteés. 

7. This dough will keep several weeks if 
stored in refrigerator. 
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Apricot Coconut Cookies 


14 cup butter 
3/, cup sugar 
1 egg, well beaten 
1 tablespoon grated orange rind 
21/, cups sifted cake flour 
1/4 teaspoon salt 
21/4 teaspoons baking powder 
Juice of 1 medium orange 
Juice of 1 small lemon 
14 cup dried apricots, chopped 
14 cup shredded coconut 
1/, cup chopped nuts 


1. Cream butter; add sugar gradually; 
beat until light, fluffy. Add egg, grated 
orange rind; beat well. 


2. Sift dry ingredients together. 


3. Pour orange, lemon juice over apricots, 
coconut, 


4. Alternately add dry, liquid ingredients 
to creamed mixture; blend. 


5. Add chopped nuts; beat 30 seconds. 


6. Drop by tablespoonfuls onto sheet of 
Wear-Ever Aluminum Foil about 2 
inches apart. 


7. Assemble No. 825 roaster to create a 
‘““Moderate’”’ (375°F.) oven. 


8. Place cookies on rack; cover; bake 10 
minutes. 


9. Yield: 4 dozen cookies. 


Christmas Cherries 


14, cup shortening 
14, cup sugar 
1 egg, separated 
1 tablespoon grated orange rind 
114 teaspoons grated lemon rind 
1/, teaspoon vanilla 
1 tablespoon lemon juice 
1 cup sifted cake flour 
3/, cup chopped walnuts 
' 6 candied cherries 


1. Cream shortening; add sugar gradually; 
beat until light, fluffy. 


2. Add egg yolk; beat thoroughly. 


3. Add orange, lemon rind, vanilla, lemon 
juice; blend thoroughly. 


4, Add flour; mix well; wrap in Wear- 
Ever Aluminum Foil; chill several 
hours. 

5. Roll into small balls 14 inch in diam- 
eter; roll in slightly beaten egg white; 
then in chopped walnuts. 

6. Place on sheet of Wear-Ever Alumi- 
num Foil; press piece of cherry into 
each. 

7. Assemble No. 825 roaster to create 
“Moderate” (350°F.) oven; place 
cookies on rack; cover; bake 20 min- 
utes. 


8. Yield: 33 cookies 11/4 inches in diam- 
eter. 
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Lemon Drops 


2 cups sifted all purpose flour 
14 teaspoon baking soda 
14 teaspoon salt 
14, cup shortening 
1 cup sugar 
1 teaspoon yanilla 
2 eggs 
1 tablespoon grated lemon rind 
1%, cup lemon juice 
1/4, cup sugar 
114, teaspoons grated lemon rind 


1. Sift dry ingredients together, 


WD 


. Cream shortening; add sugar; beat 


until light, fluffy. 


. Add vanilla, eggs; beat well. 
. Add sifted dry ingredients alternately 


with 1 tablespoon grated lemon rind, 
juice; beat well after each addition. 


. Drop by teaspoonfuls on sheet Wear- 


Ever Aluminum Foil. 


. Combine remaining sugar, lemon rind; 


sprinkle on center of each cookie. 


. Assemble No. 825 roaster to create 


“Moderate” (375°F.) oven; place 
cookies on rack; cover; bake 12-15 min- 
utes. 


. Yield: 41% dozen. 


Sand Tarts 


1 cup shortening 
1 cup sugar 
1 egg, well beaten 
1 teaspoon grated orange rind 
134, cups sifted all purpose flour 
1 teaspoon baking powder 
14 teaspoon salt 


. Cream shortening; add sugar gradually; 


beat until light, fluffy. 


2. Add egg, orange rind. 
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. Add sifted dry ingredients. 
. Chill dough; roll to 1 inch thickness; 


cut into fancy shapes. 


Place on sheet of Wear-Ever Alumi- 
num Foil; brush with unbeaten egg 
white diluted with water; sprinkle with 
cinnamon; decorate with almonds. 
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6. Assemble No. 825 roaster to create 
“Moderate” (350°F.) oven; place 
cookies on rack; cover; bake 10 min- 
utes. 

7. Yield: 3 dozen cookies, 


QUICK BREADS 


Baking Powder Biscuits 


cups sifted all purpose flour 
teaspoons baking powder 
teaspoon salt 

tablespoon sugar 

tablespoons shortening 

114, cups milk (approximately) 

. Sift dry ingredients together. _ 

2. Cut shortening into dry ingredients 
using a pastry blender or two silver 
knives. 

3. Add milk slowly to make a soft sticky 
dough. 

4, Turn dough on lightly floured board. 
5. Flour hands, pat dough (do not use 
rolling pin) to 1/4 inch thickness. 

6. Cut with biscuit cutter which has been 
dipped into flour, 

7. Put into ungreased No. 920 pan, 
cover, 

8. Place over low heat; bake 10 minutes. 

9. Turn over biscuits; cover; bake 10 
minutes longer. 

10. Yield: 24 biscuits. 
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Savory Biscuits 


1 cup sifted all purpose flour 
2 teaspoons baking powder 
1/, teaspoon salt 

1 tablespoon minced onion 

1 tablespoon minced parsley 

2 tablespoons shortening 

6 tablespoons milk 


1. Sift dry ingredients together. Add 
onion, parsley, shortening. Blend with 
pastry blender or two knives. 

2. Add liquid—enough to make a soft 
dough; mix with fork, 

3. Pat out on floured board to ¥ inch 
thickness. Cut with 1 inch biscuit 
cutter. 

4, Bake on top of oyster mixture. 


Scotch Scones 


2 cups sifted all purpose flour 
4 teaspoons baking powder 

1 teaspoon salt 

4 tablespoons shortening 
*/; cup milk 


1. Sift dry ingredients together. 


2. Cut in shortening with pastry blender 
or two knives; add milk to make soft 
dough. 


3. Toss on floured board. Pat into two 
round patties; roll 1/, inch thick. 


4. Cut each pattie into six triangular sec- 
tions. 


5. Heat No. 918 pan over high heat until 
a small piece of white paper placed in 
the bottom turns brown; reduce heat to 
medium-low. 


6. Bake scones on hot griddle until deli- 
cately browned on both sides, Allow 
7-9 minutes per side. 


7. Yield: 12 scones. 


Plain Muffins 


cups sifted all purpose flour 
tablespoons sugar 

teaspoons baking powder 
teaspoon salt 

cup milk 

egg, beaten 

tablespoons melted shortening 
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1. Sift dry ingredients together. 
2, Combine milk, egg. 


3. Pour liquid ingredients into dry in- 
gredients. 


. Stir only until flour is moistened. 
. Stir in melted shortening. 
. Fill greased muffin pans 2/ full. 


. Assemble No. 825 roaster to create 
Hot” (425°F.) oven; place on rack; 
cover; bake 20 minutes. 


8. Yield: 12 muffins. 
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Bacon, Cheese and 
Tomato Juice Muffins 


8. 


6 strips lean bacon 
2 cups sifted all purpose flour 
2 teaspoons baking powder 
114 teaspoons salt 
2 tablespoons sugar 
14 cup milk 
14 cup tomato juice 
1/, cup melted bacon fat 
1 egg, well beaten 
1/4, pound sharp yellow cheese, 
grated 


. Place bacon strips in cold No. 920 pan. 


Place over medium heat 5 minutes; re- 
duce heat to low. Cook until done, turn- 
ing frequently. 


. Drain bacon on paper toweling or piece 


of heavy brown paper. When well 
drained, break into bits. 


. Sift dry ingredients together. 
. Combine milk, tomato juice, melted 


bacon fat, egg. 


. Add to dry ingredients with chopped 


cooked bacon, grated yellow cheese. 
Beat just enough to blend. 


. Fill well greased muffin pans 24 full. 
. Assemble No. 825 roaster to create 


“Hot”? (400°F.) oven; place on rack; 
cover; bake 15 minutes. 


Yield: 12 muffins. 


Fluffy Dumplings 


1 egg 

cup milk 

2 cups sifted all purpose flour 
3 teaspoons baking powder 
teaspoon salt 

1 tablespoon butter, melted 


. Break egg into bowl; beat well; add 


milk, sifted dry ingredients; beat thor- 
oughly. 


. Add melted butter. Drop by tablespoon- 


fuls on top of stew. 


. Cover; cook 10 minutes over low heat. 


French Coffee Cake 


\4 cup vegetable shortening 
1 cup sugar 

1 teaspoon vanilla 

3 eggs, beaten 

2 cups sifted all purpose flour 
1 teaspoon baking powder 

1 teaspoon baking soda 

YZ teaspoon salt 

YZ pint thick sour cream 


Topping 
2 tablespoons butter 
3 tablespoons flour 
¥, cup brown sugar 
Y cup nuts, chopped fine 


. Cream shortening; add sugar gradually; 
beat until light, fluffy, 


. Add vanilla, eggs; beat well. 


3. Sift dry ingredients together; alternate- 

ly add dry and liquid ingredients; blend 

until smooth. 

- Cream butter, flour together for top- 
ping; add sugar; mix until crumbly; 

add nuts. 

. Put half of batter into No. 920 pan; 
cover with half the nut mixture; cover 

with other half of batter; sprinkle re- 


maining nut mixture on top; sprinkle 
with cinnamon. 


. Cover; bake over very low heat 55-65 
minutes or until done. 


Cinnamon Pecan Rolls 


1 box hot roll mix 
2 tablespoons soft butter 
4/4, cup light brown sugar 
114 teaspoons cinnamon 
14, cup pecan nuts, chopped 


. Prepare dough according to directions 
on package. 


. Roll dough on lightly floured board 
to 4 inch thickness. Spread with soft 
butter. 


. Mix together brown sugar, cinnamon, 
pecans. Sprinkle over surface of dough; 
roll up like jelly roll. Cut into 1 inch 
slices. 
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. Butter No. 920 pan; pat 24 cup brown 


sugar into bottom of pan; sprinkle 
with 1/, teaspoon cinnamon; dot with 
2 tablespoons butter; add 14 cup pe- 
cans. Place rolls on paste. 


. Allow to rise in warm place until dou- 


ble in bulk; cover. 


Bake over medium heat 5 minutes; re- 
duce heat to low; bake 17 minutes or 
until done. 


_ Allow to stand 5 minutes before turn- 


ing out upside down on cake rack. 


8. Makes approximately 12-16 rolls. 


9, Walnuts, raisins, almonds or a mix- 


ture of fruits and nuts may be substi- 
tuted for the pecans in this recipe. 


Coffee Cake 


2 cups sifted all purpose flour 
4 teaspoons baking powder 

1/4 teaspoon salt 

VY, cup sugar — 

'/, cup shortening 
1 egg, beaten 

3/, cup milk 

1/4, teaspoon vanilla 


Topping 


1/4 cup light brown sugar 
2 teaspoons cinnamon 
2 
1 
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tablespoons flour 
cup coarsely chopped walnuts 
tablespoons melted shortening 


_ Sift flour, baking powder, salt, sugar 


together three times. 


. Cut in shortening with pastry blender 


or two knives. Add egg, milk, vanilla. 


. Alternately add dry and liquid ingre- 


dients; mix well. 


. Put into greased No. 920 pan; cover 


with No, 823 cover; bake over medium 
heat 5 minutes; reduce heat to low; 
bake 10 minutes. 


. Combine ingredients for topping; mix 


well; sprinkle over cake; replace cover; 
continue baking 10 minutes. 


Corn Bread 


114, cups sifted all purpose flour 
teaspoons baking powder 
teaspoon salt 

tablespoon sugar 

cup corn meal (yellow or white) 

ess 

cup milk 

tablespoons melted shortening 

1. Sift flour, baking powder, salt, sugar 
together; add corn meal; mix well. 

2. Beat egg; add milk, shortening to dry 
ingredients; mix. 

3. Put into greased No. 920 or No, 918 
pan; cover; bake over low heat 25-30 
minutes. 

4, Cut into squares; serve hot. 
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Old-Fashioned Rich Doughnuts 


4 cups sifted all purpose flour 

4 teaspoons baking powder 
14 teaspoon cinnamon 
1/4, teaspoon salt 
14, cup shortening 

4 egg yolks 

1 cup sugar 

1 cup milk 

Confectioner’s or granulated sugar 


. Sift dry ingredients together. 

2. Melt shortening. Beat egg yolks until 
very light, thick. Gradually beat in 
sugar. 

3. Stir in milk, melted shortening. 

4, Add flour mixture to egg mixture; mix 
thoroughly. 

5. Roll out dough about 14 inch thick on 
lightly floured board; cut with dough- 
nut cutter. 

6. Melt about 134 pounds shortening in 
No. 920 pan. When thermometer 
reaches 365°F. or a cube of bread 
browns in one minute, fat is ready for 
frying. Drop doughnuts into hot fat; 
fry until light brown on one side; turn; 
fry other side. Drain on paper towel- 
ing, or brown paper. While still warm, 
“sugar” with either granulated or con- 
fectioners’ sugar. 

7. Yield: 24 doughnuts. 
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YEAST BREADS 


Basic Refrigerator Rolls 


cup hot water 

teaspoon salt 

tablespoons shortening 

cup sugar 

cake yeast 

tablespoons lukewarm water 
egg, well beaten 

314-4 cups sifted all purpose flour 
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1. Combine hot water, salt, shortening, 
sugar in large bowl. 

2. Cool to lukewarm; soften yeast in luke- 
warm water. 

3. Add yeast, beaten egg, half the flour; 
beat well. 

4. Stir in enough flour to make dough easy 
to handle. 

5. Grease top of dough; cover; store in 
refrigerator. 

6. Cut off dough as needed; shape into 
small balls; dip in melted butter; place 
three rolls in each section of greased 
muffin pan. 

7. Cover; let rise in warm place until 
double in bulk. 

8. Assemble No. 825 roaster to create 
“Hot” (425°F.) oven; place rolls on 
rack; cover; bake 12-15 minutes. 


9. Yield: 18 rolls. 


Butterscotch Rolls 


214, cups milk 
14 cup shortening 
2 cakes yeast 
lf, cup sugar 
2 eggs, well beaten 
7 cups sifted all purpose flour 
214 teaspoons salt 


1. Scald milk; melt shortening in hot 
milk, 

2. Mix yeast, sugar until it liquefies. 

. Cool milk to lukewarm; add to yeast. 


4, Add beaten eggs; beat in flour, salt 
to form soft dough. 


We 
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10. 


11. 


. Sprinkle dough with flour; pat into 
ball; wrap in Wear-Ever Aluminum 
Foil; set in refrigerator until 3 hours 
before baking. 


. Grease muffin pans heavily with vege- 
table shortening. For every dozen rolls 
mix 1 cup light brown sugar, 14 cup 
butter. Put one tablespoon of mixture 
into bottom of each cup. 


. Roll dough into oblong shape about 


14, inch thick, Spread with melted 
butter, sprinkle with cinnamon, Roll 
into long roll; cut into 1 inch pieces. 
Place in muffin pans. 


. Put in warm place to rise 2-3 hours. 
. Assemble No. 825 roaster to create 


“Hot” (425°F.) oven; place rolls on 
rack; cover; bake 20 minutes. 


Have large sheet of Wear-Ever Alu- 
minum Foil ready to turn out rolls. 
Let rolls cool with “‘sticky’ side up. 


Yield: 3-4 dozen rolls. 


English Muffins 


3 tablespoons butter 
114, teaspoons salt 
2 tablespoons sugar 
1 cup milk, scalded 
1 cake yeast 
1% cup lukewarm water 
1 egg, beaten 
4 cups sifted all purpose flour 


. Add butter, salt, sugar to milk; cool. 
. Soften yeast in water; add yeast, egg, 


2 cups flour to cooled milk; stir to 
blend well. 


. Knead in remaining flour until firm and 


elastic. 


. Let rise to double bulk; roll to 14 inch 


thickness on floured board. 


. Cut into 4 inch circles; leave on board. 
. Cover; let rise double in bulk. 


7. Bake slowly on No. 918 utility pan 


over low heat 7 minutes to a side. 


. Yield: 12 muffins. 
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Sour Cream Twists 


10. 


11. 
12. 


4 cups sifted all purpose flour 
1 teaspoon salt 
1 cup shortening 
1 cake compressed yeast or 
1 envelope dry yeast 
1, cup lukewarm water 
1 egg, well beaten 
1 cup thick sour cream 
1 teaspoon vanilla 
34, cup sugar 


. Sift flour, salt together. 
. Cut shortening into flour until fat- 


flour particles are size of peas as for 
pie crust. 


. Dissolve yeast in lukewarm water; 


soak 5-10 minutes, 


. Mix yeast, egg, sour cream, vanilla to- 


gether, 


. Combine dry, liquid ingredients; mix. 
. Put into greased bowl; cover; place 


in refrigerator to rise 2 hours. 


. Turn onto board sprinkled with sugar; 


roll into a large thin square; sprinkle 
with sugar again. Fold dosh to center 
from each side; sprinkle with sugar; 
roll again; repeat folding operation, 
using more sugar. Do this four times, 
sprinkling sugar on board and dough 
to prevent sticking. 


. Cut into strips 3/4, inch x 4 inches. 
. Sprinkle with sugar; shape into twists; 


place on a sheet of Wear-Ever Alu- 
minum Foil. 

Assemble No. 825 roaster to create 
“Moderate” (375°F.) oven; place 
twists on rack; cover; bake 20 min- 
utes or until light brown, 

Makes 3 dozen twists. 

If you prefer, sprinkle dough with a 
mixture of 


1 cup finely chopped nuts 
(use food chopper) 
1 cup brown sugar 
1 teaspoon cinnamon 


before folding dough; roll again and 
sprinkle again with mixture as in di- 
rection No. 7. Bake according to di- 
rections for plain twists. 


18 Utility Pan as Griddle 


Directions for Use of No. 9 
f white paper placed on griddle 


1. Heat over medium-high heat until a piece 0 
turns brown. 


2. Reduce heat to medium; pour cakes. . ! 
z ee t necessary to use grease on the griddle if the heat is properly applied 


and the following recipes are used. 


Griddle Cakes 


114 cups sifted all purpose flour 
214 teaspoons baking powder 
3 tablespoons sugar 
3/; teaspoon salt 
1 egg 
1 cup sweet milk 
3 tablespoons butter, melted 


. Sift dry ingredients together. 

. Beat egg; add milk. 

_ Stir into dry ingredients; mix. 

. Add melted butter. 

_ Heat No. 918 pan over high heat until 
a piece of white paper placed in bot- 
tom turns brown. 

6. Remove paper; reduce heat to medium; 

our cakes. 

7. Yield: 11 medium size cakes. 


Wo Ge bo 


Sour Cream Pancakes 


cups sifted all purpose flour 


Buckwheat Cakes 


About 1 quart lukewarm water 

1 envelope compressed yeast 

2 teaspoons salt 

2 tablespoons sugar or molasses 

2 cups buckwheat flour 

2 cups sifted all-purpose flour 

6 tablespoons melted shortening 
1/7 teaspoon baking soda 


. Pour 1 cup of the water over yeast; let 


stand about 10 minutes. Dissolve salt, 
sweetening in remaining water; add 
dissolved yeast. Blend liquid mixture 
with flours. Add shortening; beat until 
smooth. 


. Let rise until full of bubbles—about 


one hour. Dissolve soda in 2 table- 
spoons warm water; stir into batter. 


. Heat No. 918 pan over high heat until 


a piece of white paper placed in bottom 
turns brown. 


2 
3 teaspoons baking powder 4. Reduce heat to medium-high; pour 
2 tablespoons sugar cakes. 
14 teaspoon salt 5. Brown.on one side; turn; brown on 
2 eggs other side. 
74 cup sour cream — 6. Yield: 24 medium cakes. 
1 teaspoon soda dissolved in 2 


tablespoons cold water 
114 cups sweet milk 
1 teaspoon vanilla 


. Sift dry ingredients together. 
2. Beat eggs until light; add sour cream, 


soda dissolved in cold water, sweet 
milk, vanilla; blend, 


— 


French Toast 


2 eggs 

2 tablespoons sugar 
1/, teaspoon salt 

1 cup milk 


3. Add sifted dry ingredients; mix. 1 tablespoon melted shortening 
4, Heat No. 918 pan over high heat until 6 slices stale bread 
oe pes of white paper placed in 1. Break eggs into bowl; beat well. 
TES DOWD: 2. Add sugar, salt, milk, shortening. 


5. Remove paper; reduce heat to medium: 
pour pancakes, 


6. Brown on one side; turn; brown on 
other side. 


7. Yield: 32 cakes, 3 inches in diameter. 


96 


. Dip bread into mixture; brown on No. 


918 pan. When a golden color on one 
side, turn, | 


. Serve either with confectioners’ sug?! 


Or syrup, 


To the American Homemaker, this Trade Mark 


has Stood for Quality and Service for 
_ Half a Century. 


The Wear-Ever trade mark assures that every utensil 


bearing it is of highest quality and most suitable for 
the purpose for which it was made. 


AS MANUFACTURERS, we guarantee 
WEAR-EVER utensils to be satisfactory in material 
and workmanship at the time they leave our factory. We do 
not guarantee utensils against misuse or accidents. 


Wear-Ever utensils have given satisfactory service in millions of homes—in thou- 
sands of hospitals, hotels and sanitariums in all parts of the United States. The 
New Method Equipment not only assures wholesome food, but fits every modern 
kitchen color scheme because silver-like aluminum is one color that harmonizes 
with every other color. 


In the Wear-Ever Kitchens, Margaret 
Mitchell and her assistants put experi- 
mental models of new utensils through 
exacting tests before manufacturing for 
sale. Further checks on the acceptability 
of WEAR-EVER Utensils are provided 
by 4 nationwide Consumers’ Advisory 
Committee, as well as by the Home Econ- 
omists of America’s leading women’s 
magazines. 


Wear-Ever New Method Cooking Utensils are Not Sold in Stores 


- UA-120 Rev. 250M—11-53 Printed in U.S. 
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SURVEY CARD 


(Wear-Ever always welcomes word from customers who are pleased with the 
advantages of New Method of Cooking. In the space below 


won't you please tell 

us why you like Wear-Ever?) 
INABEK S23 A cichtectors seme peered sr Rs gaat Oe PARA Je eee 
ADDRESS erate cet eA aa ee ve eo sect 


RECOMMENDATION CARD 


Ta ome ne ome ae coed ee Od ey os eee eee ms es es pe 


Dear Sirs: 


I would like to recommend the following persons who are interested in 
looking at Wear-Ever: 


I understand I am to receive a 


lovely gift if one of these persons installs a 
set of Wear-Ever New Method utensils. 
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SERVICE CARD 
Dear Sirs: 


I would like to have a bonded Wear-Ever Distributor call 
at my home to service my Wear-Ever New Method utensils. 
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